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Products 


DECIDE  ON 


Yes,  make  no  mistake  at>out  <it,  the  pack’s  the 
thing  that  counts  on  the  sales  counter.  An 
attractively  styled,  hygienic  MONO  CONTAINER 
will  win  quicker  customer  response.  Ideal  for  a 
host  of  peace-time  products,  including  Foodstuffs, 
Dairy  Products  and  Pharmaceutical  Preparations. 
We  are  now  ready  to  offer  suggestions  and  submit 
designs  for  MONO  CONTAINERS  to  meet  the 
special  requirements  of  the  Food  and  Allied  Trades. 
Your  enquiries  are  invited. 


I 


I 


means 


,.CC  /*INERS  LTD.,  CUMBERLAND  AVENUE,  PARK  ROYAL.  LONDON,  N.W.IO  TEL.;  F 


■UMiy'l 


STAFFS 


WEST  BROMWICH 


WVW  MODERN  SEALfNOn 


R.O.  Seals  put  the  finishing  touch  to  Buttons  Salad 
Cream.  Shown  above  is  our  A.C.  Sealing  Machine  which 
forms  a  closure  with  “tailor-made”  screw  thread  on  each  bottle 
as  it  passes  from  the  automatic  filler  to  which  the  Sealer  is  coupled. 
Automatic  sealing  thus  combined  with  automatic  filling  and  labelling 
solves  production  and  labour  problems.  Details  of  the  increased 

efficiency,  hygiene,  and  output  to  be  gained 
will  gladly  be  given  on  request. 


AND  A.C.  SEALING  MACHlHi 


all  ageSy  the  finest  recompense  for  thorough 

TBAOl  MAMlI 

‘a>orkmanship  put  into  the  making  of  an 

George  Ellison 

article  is  the  satisfaction  given  to  the  user. 

LIMITED 

PERRY  BARR  BIRMINGHAM  22B 

I 
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MORE  COAL 


Lee  Magnetic  Valves  take  complete 
charge  of  your  system  of  temperature 
control.  They  need  no  watching,  no 
supervision,  and,  because  Magnetic 
Valves  maintain  temperature  thermo¬ 
statically,  vital  fuel  is  saved  as  well 
as  valuable  man  and  woman  power. 
The  Magnetic  Valve  Control  System 
has  many  otherapplications in  industry 
— for  remote  control  isolation  and 
jettison  purposes. 

This  system  is  simple  to  install  and 
running  costs  are  negligible.  Fullest 
details  will  gladly  be  supplied  on  applU 
cation  to  our  Technicai  Department. 


THE  MAGNETIC  VALVE  CO.,  LIMITED 

Note  Tamporary  M6n*f 

454.  UPPER  RICHMOND  ROAD.  PUTNEY,  LONDON.  S.W.  15 
Telephone:  PROSPECT  6251 
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THE 

TECALEMETEk 

FOR  ACCURATE 
METERING  OF  EDIBLE 
OILS  AND  SYRUPS. 

InvaluabI*  for  use  with  Storage 
and  Blending  Tanks,  and  for 
Mixing  Vessels. 

If  necessary  all  parts  of  the  TECALEMETER 
which  come  into  contact  with  fluid  can  be 
constructed  from  stainless  steel.  The 
TECALEMETER  gives  readings  within 
-0.2%  accuracy. 

Our  Drawing  Office  will  willingly  prepare 
TECALEMETER  installations,  layouts  and 
specifications  without  obligation. 

TECALEMIT  LTD. — meter  and  fuel  handling  dept. 

GREAT  WEST  RD,,  BRENTFORD,  MIDDX. 

NvWrauJk  t  Mochoiticol,  Detigning  t  ManufaeturiM  Fnfiaeora 
'Pkene  *  filing  6661  (It 


0-2%  ACCURAC 
0  2%  ACCURAC 
%  ACCURAC 
%  ACCURAC 
%  ACCURAC 
%  ACCURAC 
%  ACCURAC 
2%  ACCURAC 
%  ACCURAC 
%  ACCURAC 
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Fordsoiv  Trucks 


transport  OWNERS'  PROBLEMS  No.  3 


AWKWARD  CORNERS 


Any  transport  driver  will  tell  you  that  a  constant  headache  and  time-waster 
with  most  trucks  is  the  difficulty  of  getting  them  roimd  awkward  comers. 
Fordson  Forward  Control  dispels  this  headache,  solves  the  problem  of 
n^dating  narrow  streets  and  getting  to  loading  bays.  Besides  the  advantage 
of  a  smaller  turning  circle  and  improved  visibility  for  awkward  comers  and 
heavy  traffic,  it  provides  increased  carrying  capacity — and  bigger  load  space 
with  less  garage  room.  Backed  up  by  the  powerful  predsion-built  Ford 
engine  and  the  famous,  country-wide  Ford  Service  Facilities,  Fordson 
Forward  Control  is  just  what  you  need  for  your  job.  Moreover,  Fordson 
trucks  are  low  in  cost,  low  in  upkeep  yet  high  in  earning  capacity. 


FORDSON 

MODELS 

From 
5  cwt. 


8  tons 


I 


THAMES  FORWARD  CONTROL  MODELS 


cHr  /^/ 


'ORO  MOTOR  COMPANY  LIMITED,  DAGENHAM.  ESSIR 
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NO  DELIVERIES  THIS  WEEK, SIR 
WEVE  no  CONTAINERS! 


CONTAINER  SHORTAGE 

hay  stop  deliveries 

MCE  FACTS,  ACT  HOW  -  SAVE  C.R.S.  COHTAIHEHS 


This  is  not  a  threat,  but  a  straight- 
from-thc-shoulder”  fact.  Unless  manufacturers  have  your 
returned  containers^  they  can't  give  you  the  goods.  There  is 
no  alternative.  And  it  isn’t  as  if  you  have  to  go  to  much 
trouble,  anyway.  Just  simply — don’t  give  away  containers, 
don’t  damage  or  destroy  them,  but  put  them  aside  for  the 
C.R.S.  van  to  take  back.  Vans  collect  during  normal 
deliveries,  and  C.R.S.  vans  also  make  regular  additional 
collections.  Cash  is  paid  on  the  spot. 


This  is  all  you 
need  to  do . .. 

Open  C.R.S.  wood  and  fibreboard  cases 
carefully  to  avoid  damaging  tops  and  sides. 

^  Fold  C.R.S.  collapsible  cartons  FLAT — 
with  flaps  sticking  OUT  (otherwise  flaps 
have  to  be  untucked  before  re-use). 

^  Store  them  out  of  harm’s  way  until 
collection. 


Keep  supplies  on  the  move— co-operate  with 

CONTAINER  RECOVERY  SERVICE 


..  ..  „  •  Operwte*  thitnif  hout  Englwnd,  Scotlwid  and  Wtlew.  Authorised  Collecton  of  empty  containcn 

UIIIIQVOr  II0US8,  BlflCKrPI8rSf  Margarine,  Compound  Cooking  Pat,  Lard,  National  Household  Milk  (M.O.F.),  and  for 
London  EaC«4  I  tnany  leading  Food,  Soap,  Toilet  and  Household  Product  Manufacturers. 


CitS42  -146 
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The  outcome  of  many  years'  specialisation  in  the 
production  of  catering  machinery,  this  entirely 
new  model  does  more  jobs  and  does  them 
quicker,  easier  and  better  than  ever  before. 
Stream-lined  and  highly  polished  for  easy  clean¬ 
ing.  Strongly  built  with  cast  aluminium  body 
and  Sheffield  Steel  Cutter  Blades  for  long, 
trouble-free  service.  The  handiest  machine 
yet  devised  for  the  preparation  of  vegetables 
and  fruit.  Supplied  complete  with  seven  assorted 
Cutter  Discs  and  two  sets  of  special  attachments 
for  Dicing  and  Chip  Cutting.  Write  for  Illustrated 
folder  in  full  colour  giving  complete  description. 


MEDCALFE  a  CO.  LTD.  champion  works  141-142  SAFFRON  HILL  LONDON  ECl 

TELEGRAMS  &  TELEPHONE:  HOLBORN  S627  &  963S 
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^  ^ct  44)meiAi/t^  cupi^na- 

Yes,  “something”  that  gave  the  dish  just  that  extra 
appetizing  flavour  and  nutriment.  They  didnY  know 
that  it  was  “  PROTEX  ”...  hut  wise  manufacturers 
of  food  preparations  include  “  PROTEX  ”  in  their 
formula;.  They  know  that  this  highly*concentrated 
food  product  contains  all  the  vital  amino  acids  that 
give  extra  flavour  and  nourishment,  as  well  as  aiding 
digestion.  The  full  advantages  of  “  PROTEX  ”  require 
more  than  this  space  for  telling  ;  why  not  ask  us 
about  them  ? 

PROTEX 

Solt  Manufacturers:  FREDK.  BOEHM  LTD.,  19,  Bcntinck  Street,  London,  W  .1 
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Information  please.*. 


"Well!”  you  might  say.  **  What  do  you  |  The  first  is  chat  shortages  just  don’t  affect  the 
know  about  that  ?  ”  Or,  of  course,  you  might  I  issue.  The  second  Is  that  it  is  freely  available 
not.  But  the  point  is.  we  do  know  a  very  {  to  anyone  who  needs  advice  on  packaging,  or 
considerable  amount  about  a  wide  variety  of  the  merchandising  of  packaged  goods.  And 
things.  It's  quite  natural  that  we  should,  in  we  do  mean  ‘advice*  in  its  fullest  sense — 
view  of  the  extent  of  our  activities,  and  of  our  from  the  picture  on  the  label  to  the  layout  of 
world-wide  business  connections.  And  this  the  factory — from  the  raw  material  to  the 
vast  store  of  knowledge,  constantly  increased  finished  pack  on  the  markets  of  the  world, 
by  research  and  experience,  is  entirely  at  your  And  so.  if  you're  wondering  what  we  know, 
service.  There  are  two  good  things  about  this.  why  not  consult  Metal  Box  ? 

THE  METAL  BOX  COMPANY  LIMITED 

THE  LANGHAM,  PORTLAND  PLACE.  LONDON.  W.I.LANGHAM  2040 
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Outdool*  Li^ht 


ond  Col«ui* 

koii’mony  foi* 
■ndooi*  n'Ai^m 
conditions 


Scientists,  [technicians  and  doctors  through¬ 
out  the  world  have  workedjfora  considerable 
time  on  nature’s  natural  phenomena  of  light 
and  colour  as  applied  to  commercial  working 
conditions. 

Photometric  measurements  of  the  light 
reflected  by  different  colours  have  resulted 
in  a  perfect  scheme  for  factory  and  machine. 
“Seeing”  conditions  are  improved  by  the 
creation  of  colour  contrasts  between  the 
work  and  the  background,  and  it  is  this 
scheme  which  is  the  basis  of  the  Arthur 
Holden’s  Balanced  Light  and  Colour  Scheme 
for  machine  and  shop. 

May  we  let  you  have  the  fullest  information 
on  your  industrial  paint  problems  ? 


refrigeration 
air  conditioning 


YORK  SHIPLEY  LIMITED 
will  be  exhibiting  a  comprehensive  range  of 
modern  refrigeration  and  air  conditioning 
plant  for  the  dairy  and  ice  cream  industries  on 


Stands 

158- IS9- 17O' 171 

DAIRY  SHOW 

Olympia,  October  28^'*  to  31^^ 
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“ZALDECIDE 

WHILE  OF 
UNSOUND  MIND 


ZALDECIDE/D.D.T.  QUICKLY  KILLS  COCKROACHES,  FUES,  SILVERFISH,  BUGS,  CRICKETS, 
AND  OTHER  INSECTS.  ZALDECIDE  is  made  in  powder  and  fluid  form  so  you  can  use 
either  according  to  circumstances.  Not  only  does  ZALDECIDE  destroy  insects— it  prevents 
re-infestation.  If  you  have  any  infestation  problems  write  to  Newton,  Chambers  &  Co. 
Limited,  Thorncliffe,  Sheffield. 


^  ZALDECIDE  FLUID 

Triple  action  —  quick  paralysis  of  Insect  — 
penetrating  vapour  action  — persistent  con¬ 
tact  action.  Leaves  an  Invisible  film  fatal  to 
insects  adhering  to  treated  surfaces. 

From  12/9  per  gallon  according  to  size  of 
container,  or  in  quart  tins  4/-  each. 


For  use  In  kitchens  and  food  stores,  where 
liquid  insecticides  are  not  recommended. 
Ck)loured  to  make  it  easily  recognisable.  201- 
per  case  of  6  tins,  each  tin  containing  approxi¬ 
mately  6  lbs.  8  ozs.  Tins  not  sold  separately. 


ZALDECIDE /D.DJ 


NEWTON.  CHAMBERS  AND  COMPANY  LIMITED,  THORNCLIFFE.  Nr.  SHEFFIELD 
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Tb*  Atomistr  illustrated  it  for  one  of  the 
larffst  Spray  Dryers  evor  installed. 


in  the 
Food 


A  century  of 


PROGRESS  ) 


upon  the  requirements  of  each 
product. 

SCOTT  Engineers  possess  com¬ 
plete  experimental  facilities  for 
testing  clients  own  materials  in  ex¬ 
perimental  spray  drying  equipment 
and  a  SCOTT  spray  dryer  operating 
in  conjunction  with  a  forced  circu¬ 
lation  thermo-compression 
evaporator  gives  an  exceptionally 
Ugh  overall  heat  efficiency.  With 
the  wealth  of  experience  gained  in 
more  than  a  century  of  service  to 
industry  in  the  design  of  drying 
equipment  SCOTTS  are  in  a  position 
to  supply  plant  for  any  food  product. 


GEORGE 

ERNEST 


SCOTT 


THE  SCOTT  SPRAY  DRYER 

The  Spray  Dryer  illustrated  is  construaed  with  all  contaa  parts  in  stainless 
steel  and  has  a  production  capacity  on  a  food  product  of  approximately 
one  ton  per  hour  output. 

The  atomiser  is  driven  by  a  high-speed  electric  motor,  eliminating  all 
intermediate  gears.  The  dried  product 
of  uniform  high  quality  is  continuously 
discharged  from  a  single  outlet.  Spray  ^ 

Dryers  are  available  for  capacities  from  H 
30  to  3,ocx>  lb.  of  evaporation  per  hour.  ■ 


AND  SON  (LONDON)  LTD. 
AND  COMPANY  UNITED 


CHANDOS  HOUSE,  PALMER  STREET,  WESTMINSTER.  LONDON.  S.W.I.  Telephone:  .ABBey  1121 

DURIE  FOUNDRY,  LEVEN,  FIFE,  Telephone :  LEVEN  5+4. 

Mtmtni  tf  tht  Bat/mr  Crmp;  Henry  Balfour  A:  Co.  Ltd.  Enamelled  Metal  Producta  Corporatioo  (19)))  Ltd. 

Emot  Scott  &  Ca  I.2d.  George  Soon  &  Son  (London)  Ltd.  Agcnti  in  Australia,  India,  New  Zealand  and  Palestine. 
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A  new  aid  to  the  purer 
manufacture  of  food. 


Showing  you  a  range  of  Quickfii 
glass  sizes  for  use  In 

food  manufacturing 
Installations 


QUICKFIT 

All  Glass 

CHEMICAL  PLANT 


#  The  use  of  All-glass  plant  enables  laboratory  conditions  of  purity  and  cleanliness  to  be 
maintained  on  the  production  scale  in  food  manufacture.  That  the  plant  is  clean  ar 
the  commencement  of  production  and  at  changeover  from  one  process  to  another,  can 
be  assured  by  visual  inspection. 

#  The  transparency  of  glass  equipment  readily  enables  plant  control  to  be  effeaed 
visually.  Contents  and  Internal  processes  can  always  be  observed  by  the  mere  act  of 
looking.  You  achieve  a  degree  of  purity  and  clarity  of  working  that  cannot  be  obulned 
by  any  other  means. 

#  The  photograph  at  the  head  of  this  shows  you  a  range  of  **  Quickfit  ”  Glass  pipe  sizes 
which  are  used  in  the  construction  of  **  Quickfit  '*  Industrial  Glass  plant. 

#  Will  you  not  give  **  Quickfit  ”  Technical  Staff  the  opportunity  of  submitting  suggestions, 
designs  and  prices  for  your  particular  needs?  Enquiry  commits  you  to  nothing,  but 
may  well  disclose  the  means  of  considerably  Increased  manufacturing  facility  which  can 
help  you  to  better  products. 


QVICKFIT  &  QUARTZ  Ltd 

Head  Offices  1  Albemarle  Street, 

PIceiMlIlly,  Leadea,  W.l 


Works: 
•TRIPLEX"  WORKS 
KING’S  NORTON 
BIRMINGHAM 
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BENNETT  SONS  &  SHEARS  LTD 


9.13  GEORGE  STREET,  MANCHESTER  SQUARE,  LONDON,  W.l.  Telephone  <  WELbeck  8201.3 


4JJ 


SJ>xyc 


Food  Manufacture — October,  1947 


XVII 


Would  it  surprise  you  to  learn  that  ^ 
there  was  an  electric  pump  within  m  ^ 
a  few  yards  of  you,  pulling  40,000 
gallons  of  clear  cold  water  every 
hour  from  a  deep  well  ?  You  may 
know  that  there  isn’t,  of  course  — 
but  don’t  be  too  sure  about  it  if  you  only 
know  that  you  can’t  sec  one  or  hear  one. 
A  SUMO  Submersible  Pump,  no  matter 
how  big  its  job,  works  oM  <4  sight  in  the 
well,  under  water.  The  motor  and  pump, 
joined  into  one  compact  unit,  are  sus¬ 
pended  below  the  surface  by  the  rising- 
main  piping,  which,  with  an  electric 
cable,  is  its  only  connection  with  ground 
level.  1 

It’s  wonderfully  simple  in  practice.  In-  { 
stallation  and  withdrawal  arc  ! 

quick,  easy  and  inexpensive,  no  ly  ^ 

matter  how  deep  the  borehole. 

No  pumphouse,  no  driving  p  * 

shafts,  no  foundations,' no  static  M 

machinery  are  needed.  Power  ® 

is  close  coupled  to  the  working  S 
parts.  Priming  and  suction  M 

troubles  are  unknown.  Noise  m 
is  absent.  0 

SUMO  pumps  run  for  6,000  to  ^ 

10,000  hours  or  more,  in  nor-  m 

mal  service,  without  atten- 

tion.  A  Chance  Brothers 

produa,  with  more  than 

a  century  of  engineer-  ir 

ing  reputation  to 

back  it,  when  once 

they’re  out  of 

sight  they’re  j/T 

out  of  mind  r 

as  well. 
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SUMO  PUMPS 

LTD. 

LtU  ) 

DEPT.  U.  LIGHTHOUSE  WOR 

■IRMIHOHAM  '  Phone:  Wott 

KS,  SHETHWICK 
Rromwich  1051 

t 


a 


R,  put  more  simply,  four  colours  in  letterpress  or  litho  can  nowadays 
give  you  an  infinite  colour  range  for  your  labels,  cartons,  booklets  and 
advertising  literature.  Full  colour,  glowing  colour,  selling  colour  is  now 
yours  “  at  the  price  you  like  to  pay  ”,  thanks  to  the  Brown  &  Bibby  8-point  plan. 


0  ARTWORK  creatively  allied  to  natural  colour 
photography,  is  carried  out  by  our  own  studio 
staff,  experienced  in  every  aspect  of  modem 
design.  Type  chosen  from  a  picked  range  of 
35  mint -new  faces  is  laid  out  for  the  finest 
cRea  under  the  direction  of  our  typographer. 

^  LITHESK  photo-litho  plates  prepared  to  give 
full  colour  range  from  four  printings  where  six, 
seven  or  even  ten  were  once  necessary.  A 
technical  achievement  only  made  possible  by  the 
scientific  standardization  of  colours,  screens, 
papers,  inks. 

0  LETTERPRESS.  True -to -life  facsimile  re¬ 
productions  of  the  finest  colour  work  printed 
on  group  sheets  from  blocks  and  inks  devel¬ 
oped  in  accordance  with  our  specialised  four- 
colour  process. 


PACKAGING.  Cartons  of  distinction  are 
desimed  for  eye-appeal  —  practical,  easy  to 
handle  and  to  display.  Produced  on  fast¬ 
running  machines,  and  pre-folded  to  ensure 
trouble-free  automatic  packing. 

MACHINES  .  .  .  giant  litho  two  colours  .  .  . 
precision  letterpress  plant  .  .  .  giving  dot-to- 
dot  register  for  perfect  reproduction.  Cutters 
handled  with  precision  so  that  your  labels  are 
accurately  trimmed  .  .  .  essential  for  auto¬ 
matic  labelling. 

LITHESK  “  revolving  stock  ”  plan  cuts  down 
heavy  label  stock  —  ensures  crisp  new  labels 
always  at  keener  prices  whether  for  23,000  or 
25,000,000. 

RESEARCH  and  development  work  is  always 
going  on  in  our  laboratory  and  engineering 
depanments.  We  spend  on  this  several  times 
more  than  the  .01%  of  turnover  for  British 
industry  as  a  whole. 

COST  ?  Less  than  you  would  think,  because 
of  our  fuli<olour  “  group  run  ”  method.  We 
can  produce  your  print  in  sparkling,  sales-getting 
full-colour,  at  a  price  comparable  with  that  asked 
for  only  two  colours. 


BROWN  BIBBY 


LONDON  OFFICE  123-5  QUEEN  VICTORIA  STREET  EC4 
%  - 
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TELEPHONE  CENTRAL 


I 


NEWTON  CHAMBERS  &  Co.  Ltd.,  THORNCLIFFE,  Nr.  SHEFFIELD 

LONDON  OFFICE;  GRAND  BUILDINGS,  TRAFALGAR  SO.,  LONDON.  W.C.2. 


TUIVS  OF  BEER 


We  have  been  large  makers  of  Cast  Iron  Tanks  and  Vessels  for 
a  great  many  years  and  have  specialised  particularly  in  the 
manufacture  of  such  Tanks  as  used  by  the  Brewing  Industry. 
We  are  now  developing  our  pre-war  activities  in  this  field. 
An  additional  service  which  we  are  now  able  to  provide, 
however,  is  that  such  vessels,  and  indeed  all  vessels  where 
sterile  conditions  are  required,  can  now  be  lined  with 
Lithcote,”  for  which  we  are  the  sole  licensees. 

“  Lithcote  ’’-lined  Vessels  are  sterile  and  provide  complete 
protection  against  corrosive  media  and  prevent  metallic 
contamination  of  product. 


Please  ask  for  a  copy  of  our  new 
Brochure.  All  enquiries  in  the 
United  Kingdom  and  Ireland  to: — 

Newton  Chambers  &  Co., 
Ltd., ThornclifFe  Ironworks, 
Nr.  Sheffield. 
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GEE  MANUFACTURING  Co.  Ltd. 

Phoenix  Works,  Fazakerley,  Liverpool,  9.  ’Phone:  Aintree  1681-4 
London  Office:  66.  Victoria  Street,  S.W. I .  ’Phone:  Victoria  1696 
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W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  HOUSE,  LONDON,  S.E.I 

WAT  4961 


Smooth  and  positive  running  without 
slip  or  stretch. 

Easily  installed  and  no  maintenance 
needed. 

Single  Ropes  transmit  from  i  to  23 
horsepower  according  to  size  and 
speed. 

Grooved  Pulleys  also  supplied  for 
drive  conversions. 


Write  now  for  Prices 
and  Technical  Data 
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THE  3  ESSENTIRLS 

nCCURRCV 

QUnUTV 

DELIUERV 


Warnes  specialise  in  manufacturing 
RINGS,  DISCS  etc.,  for  any  shape 
of  container  used  with  Food-stufTs, 
Drugs  and  Milk  etc.,  in  all  climatic 
conditions  and  long  periods  of  storage. 


’W 


Jrm4»  Marli 


XZIV 


WILLIAM  WARNS  &  CO.,  LTD. 

INDIA  RUBBER  MILLS,  BARKING,  ESSEX 

ESTAILISHED  1137 

Telephone:  Rippleway  380J  Telegrams:  ••  Warne  Barking  ” 
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I' MM  Ell  SONS 


-RAILWAY  SIDING  ENGINEERS 

PLANNING  •  INSTALLATION  •  MAINTENANCE 


I<RESPECTIVE  of  the  efficiency  of  the  productive  organisation  which 
it  served,  this  Railway  Siding  was  itself  the  cause  of  losses.  High  operating  costs  per  ton, 
and  wear  and  tear  on  tracks  and  rolling  stock  involving  heavy  exp>enditure  on 
replacements,  were  the  results  of  neglect. 

A  Railway  Siding  fulfils  a  very  important  function  ;  through  it  flow  raw 
materials,  and  finished  or  partly  finished  goods  according  to  the  character  of  the 
organisation.  The  planning  of  the  original  layout,  the  selection  of  specification  and 
the  subsequent  installation  and  maintenance  should  receive  attention  comparable 
with  that  bestowed  upon  problems  affecting  the  layout  of  the  whole  Works  and  Stores 
to  which  the  Siding  must  be  closely  related. 
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Chemicals  from  petroleum 


TEEPOL 


#  A  most  versatile  chemical  derived  from  petroleum  is  teepol — a  surface  active 
agent  highly  efficient  in  reducing  both  surface  and  interfacial  tensions  and  important 
in  many  processes  involving  wetting,  penetration,  dispersion  and  detergency. 
Chemically,  teepol  is  based  on  sodium  higher  alkyl  sulphates  and  is  marketed 
as  a  clear  amber-coloured  liquid,  teepol  is  soluble  in  water  of  any  degree  of 
hardness  to  give  clear  neutral  solutions  which  do  not  hydrolyse  and  are  stable 
over  a  wide  range  of  pH  values. 

TEEPOL  is  effective,  even  at  very  low  concentrations,  in  acid,  alkaline  or  neutral 
solutions.  The  calcium  and  magnesium  salts  of  TEEPOL  are  themselves  readily 
soluble  in  water  and  consequently  solutions  of  teepol  are  no  less  satisfactory  in 
hard  than  in  soft  water,  teepol  is  now  being  made  on  a  large  scale  in  this  country 
and  supplies  are  free  and  unrestricted. 

In  the  food  industry 

In  food  manufacture,  where  the  maintenance  of  high  standards  of  cleanliness  is 
essential  to  prevent  bacterial  contamination,  the  exceptional  detergent  properties 
of  TEEPOL  are  of  great  assistance,  teepol  is  used  alone  or  in  conjunction  with 
alkalies  for  the  cleaning  of  all  equipment.  Maximum  detergency  is  achieved 
with  wood,  glass,  tinned  plate,  tinned  copper,  monel  metal,  nickel,  stainless  steel, 
mild  steel,  cast  iron,  copper  and  bronze.  The  cleaning  of  aluminium  vessels  is 
best  done  with  teepol  solutions  alone,  owing  to  the  risk  of  corrosion  if  alkali  is 
used.  The  dispersive  and  emulsant  properties  of  teepol  materially  assist  in  the 
removal  of  grease  even  in  the  presence  of  acid  fruit  juices.  Fuller  details  of  the 
use  of  TEEPOL  and  related  productions  in  the  food  industry  may  be  obtained  from : 


SHELL  CHEMICALS  LIMITED 

(DISTRIBUTORS) 


HEAD  OFFICE:  112  STRAND,  LONDON,  W.C.2  -  TELEPHONE:  TEMPLE  BAR  4455 

MANCHESTER  BRANCH:  4  ST,  MARY’S  PARSONAGE,  MANCHESTER,  3  -  BLACKFRIARS  0097 
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Certainly 


N\ion  inonoiilaineiit  iiii^ht  almost  liave  been  croatecl  for 
iIm*  >|)ccial  needs  of  eertain  food  processes.  \Miere  purity 
holds  priority,  the  clean,  effieient  n\lon  brush  is  ideal. 

a  job 


NMon  hru>hes.  with  their  smooth  uniform  tufts,  resist 
debris  hnild-np.  Thev  are  (piiek  and  easy  to  clean.  They 
'bed  no  filaments.  They  retain  their  resilient  firmness 
throiij:hout  an  exceptionally  long  life. 


for  NYLON 


Nvion  monofilament,  a  product  of  Imperial  Chemical 
Industries  Limited,  is  now  freelv  available  to  all  Brush 


Makers. 
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yV/ty  Came  to  the  Medzvay 


THE  BAITLE  OF  THE  MEDWAY.— In  1667,  during  the  second  Dutch  War, a  fleet 
of  seventy  sail,  under  the  command  of  de  Kuyter,  suddenly  appeared  in  the  Thames. 
The  English  hurriedly  threw  a  booip  across  the  Medway,  mounted  guns  and  brn\ight 
.1  number  of  fire-ships  into  use.  In  spite  of  these  measures  an  entrance  was  forced 
and  the  fort  at  Sheemess  was  levelled.  Immense  damage  was  done,  including  the 
burning  of  three  first-line  English  ships  and  much  panic  was  caused  in  London 
before  the  Dutch  withdrew.  The  war  ended  with  the  Peace  of  Breda  in  July,  1667. 


To-day,  the  British  manufacturer  turns  to  the 
Medway,  for  here  are  made  the  corrugated  cases 
specially  designed  for  the  protection  and  safe 
^  delivery  of  his  products.  / 


GATED  PAPER  CO.  LTD.,  NEW  HYTHE,  Nr 

London  Saltt  OtHee ;  Blackfrian  Houtt,  Sea  Bridge  Street,  London,  E.CA 


Food  Manufacture — October ^  1947 


■artutt 


CL 


mjz 


MODERN  KITCHEN  EOUlPME.\T 


Bartlett's  factories,  with  over  a  hundred  years  of  practical 
experience  behind  them,  are  producing  a  constant  flow  of  all 
Kitchen  equipment  and  can  be  confidently  relied  upon  to 
solve  any  COOKING  and  FOOD  SERVICE  problems. 
Descriptive  Literature  available. 


Deiigntrt  and  Manufatturtr*  of  ESTABLI^IfEO^,  IN  t  8  3  2 

cbsKlIVG  A.VD  FOOb  SERVirE^Eqi'IPME.Vi; 

«.  F.  E.BARTLE1T  &  SON  (octal  workers)  LTD. 

•  BKLL  STREET.  LONIMIIV*^N.W.r.  ^  ToUphon,:  PADOINCTON  8223  ^ 
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FOUNDED  1133 


OWN  DISTILLED 


SPICE  OILS 


of  the  finest  quality,  including 


CELERY  OIL,  CINNAMON  OIL,  CLOVE 
OIL,  CORIANDER  OIL,  GINGER  OIL, 
MACE  OIL,  NUTMEG  OIL,  PIMENTO  OIL 

May  we  have  your  enquiries? 


TAS/ALaa4 

xxxi 
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Reads  “F.E/’  drums  can  be  supplied 
vitb  printed  bodies  to  your  design. 

Available  with  flush  strap  handle 
(as  shown)  or  with  side  handles. 


Drums  may  be  stacked  on  top  ot*  one 
another,  thus  saving  storage  space. 

Any  standard  neck  can  be  fitted  to 
order. 


Available  in  two  sizes,  11"  and  14"  diameter. 


READS  “F.El.”  TYPE  DRUMS  were  the  first  metal 
containers  spectalk  desiimed  to  enable  drums  to  be 
stacked  Tcitically  to  any  height  by  means  of  the  inter* 
rupted  chimb  head.  A  Mving  upward  of  20  per  cent 
storage  space  is  possible  compared  with  ordinary  pattern 
drums  stacked  in  pyramid  formation.  Transportation  is 


easier  and  less  bulky.  Emptying  is  farilitatod  and  the 
neck  is  fully  protected  against  dirt,  water,  foreign  matter 
or  aeeidental  damage.  No  water  lies  on  the  top  of  the 
drum  as  this  is  so  designed  as  to  permit  aD  water  to  drain 
away  if  the  drum  is  stacked  on  level  ground. 


READS 

OF  LIVERPOOL 


)7LcuiufactuA£A6  ptain  oK  p^dnied  titi5,  cam,  and  d/uuni 

READS  LIMITED  •  ORRELL  HOUSE  •  ORRELL  LANE  .  WALTON  •  LIVERPOOL  9  •  Phone :  Aintree  3600 
Londai  Office:  227,  Grand  Buildings,  Trafalgar  Square,  London,  W.C.2 
Telephone;  Whitehall  5781  Also  at  Glasgow,  Belfast  and  Cork  Telegrams:  Oredanlim,  Rand,  London 


_ _  V'  >4»~<J/»*'*'^^ 
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SPIRAX  STEAM  TRAPPING  AND 


VENTING 


f«.SPlRAX  MANUFACTURING  CO.,  LTD.,  CHELTENHAM  NAME: 


SPIRAX 

SAVE 

STEAM 


i 


PUas4  reserve  one  copy  of  the  nete  Spirax  Technical  Bulletin  No.  i6 
9H"  STEAM  ECOSOMY’^  and  post  to  this  address  as  soon  as  availabU.  ADDRESS: 


A047 


quick 

frbbzii^^ 


This  method  of  preserving  original  freshness,  prac¬ 
tically  unimpaired,  is  now  being  applied  successfully 
to  a  constantly  extending  range  of  products,  but 
far  more  is  involved  than  the  purchase  of  a  freezer 
and  a  refrigerating  machine.  There  are  associated 
problems  concerned  with  preparation,  storage  and 
distribution  which  need  careful  consideration  and 
call  for  expert  advice  in  planning  an  installation. 


Our  successful  experience  in  this  new  development 
is  at  the  service  of  those  having  a  genuine  com¬ 
mercial  interest  in  investigating  the  possibilities  of 
this  process  applied  to  their  products 


J.  &  E.  HALL 


LIMITED 


DARTFORD  IRONWORKS 


DARTFORD  -  KENT 


London  Office: 

10  ST.  SWITHIN’S  LANE.  LONDON,  E.C.4 
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GUARANTEED  QUALITIES 
CONFORMING  WITH 
FOOD  AND  DRUGS  ACTS, 
for  Phoenix,  Automatic  and  Flat  . 
Caps,  Sealing  Compounds  and 
Gummi  Rings,  Rubber  Moulds  for 
Fondants,  etc.  Every  description  of 
Rubber  Goods  for  the  Food  Trade, 


9U 


THE  POPPE  RUBBER  I  TYRE  C?.  L” 
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TEL  •  POPESGROVE  2271  •  CPAMS  *  POPPE  •  TWICKENHAP 


TUJICKEnHAm  •  miDDLESEX 


DETAIL!  ABM  IMPORTANT - 

THE  B.  &  R.  HYGIENIC  AGITATOR  — As  fitted  to 
our  tanks  for  Milk  and  other  Foods. 

•  Quiet  running  Final  drive  by  chain  in  oil  bach. 

•  Instantaneous  By  operator  from  inside  tank; 
dismantling  for  no  shocks  or  blows  required, 
cleaning 

•  Without  Gland  Propellor  automatically  and 
correctly  tensioned  to  pre¬ 
vent  leakage. 

Burnett  &  Rolfe  Ltd. 

» 

RAYNES  PARK,  LONDON,  S.W.20 

Phone:  LIBerty  7045  Grams:  Fullyquip,  London 

Patent  pending 

PENCE  MAKE  THE  POUND - 


THE  IDEAL  FOOD  PRESERVATIVE 

for  •  CITRUS  FRUITS 
•  SOFT  FRUITS 
*  FRUIT  JUICES 


facture  your  own  mk  \ 

with  this  KESTNER 

COMBINED  SULPHUR  BURNER  &  BLOWER 

Food  Manufacturers  will  find  this  handy  Kestner 
plant  ideally  successful  and  economical  for  pro¬ 
ducing  the  perfect  preservative  for  citrus  fruits, 
soft  fruits  and  fruit  juices. 

Please  write  for  full  pai-ticulars  to  I 
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For  crystal-clear  Jellies 
and  attractive  natural-colour  Jams. 

•  CONSISTENT  QUALITY  •  PALE  COLOUR  •  QUICK  REGULAR  SEHING  POWER 

Manufacturers  are  invited  to  write  for  full  Information,  trial  samples,  or  bulk 
supplies  to  H.  P.  Bulmer  &  Co.,  Ltd.,  Hereford.  Also  at  London  and  Manchester. 


BULMER’S  FIRMAJEL  PECTIN 
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“  Pleaster  meetyer,  Prof.** 

I  regret,  Mr.  Might,  that  I  cannot 
be  equally  effusive.  I  rate  men 
like  you  no  higher  than  grub- 
screws.  It  could  be  little  pleasure 
to  me  even  were  you  worth 
meeting,  which  you  are  not.” 

“That’s  O.K.  with  me.  Prof. 
We  practical  men  think  you’re 
nuts,  anyway  —  nuts  rusted  up, 
rounded-off  with  the  wrong 
size  spanner,  immovable  ’cept  with 
a  hack-saw.  It’s  good  to  start 
by  knowing  one  another,  ain’t  it 
old  cock?” 

“  I  dislike  you  intensely,  my  man. 


Will  Might,  the  Mill-wright 

- and  the  PROF. 

Set-too,  No.  ONE 


but  find  your  rudeness  stimulating. 
As  I  understand  it,  we  are  to  form 
a  two-piece  brains  trust  in  this 
series  of  advertisements.  We  will 
speak  fearlessly  to  one  another.  I 
represent  brains  and  you  represent 
brawn — if  I  may  coin  a  phrase.  But 
don’t  call  me  old  cock.” 

“  No,  old  cock,  I  represent  prac¬ 
tical  experience  and  you,  theory. 
But  we  will  agree  on  one  thing. 
I  always  use  Hendrys’  Belts,  and  you 
always  advocate  their  use,  although 
as  far  as  you  know  belts  are  used 
only  to  keep  pants  up.” 


Hend 


BELTING 


w 


JAMES  HENDRY  LIMITED 

LAMINATED  LEATHER  WORKS 
252  MAIN  ST.,  GLASGOW,  S.E. 


LONDON:  KINGSWAY  HOUSE.  KINGSWAY.  W.C.2 
ABBEY  HOUSE,  63  HOCKLEY  HILL.  BIRMINGHAM  18 
MANCHESTER  —  and  —  JOH  aIsI  NESBURG 


.1 
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DID  CLUl 
BRAND 
PRODUCTS 


ACARA  WORKS.  LONDON.  N.l.  Phone.  Clissnid  7152 


“RED  CLUB”  Brand 


Essences,  Essential  Oils,  Butter  Flavour,  etc 
for  all  Food  Products 


You  must  study  palate  appeal 
cccause  it’s  flavour  that  de¬ 
cides  whether  your  customers 
will  ask  specially  for  your 
goods  and  come  back  for 
more.  For  really  good  flavours 
which  will  bring  you  more 
business  use  .  .  . 
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ESSENCES  AND  COLOURINGS 

i  S^6'  yecc  tJ  /Ae^  AeJ^ 


RAYNER  &  CO.  LTD.,  LONDON.  N.  18 


i^eveii  Pillars  of  WiNflom 


The  Self-Contained  Economic  Boi'ers  served  by  these  seven 
steel  stacks  are  fitted  v^ith  “  Hodgkinson  ’*  Smokeless  and 
Gritless  Coking  Stokers  with  Self-Cleaning  grates.  No 
smoke,  no  grit,  low  exit  gas  temperatures  and  less  coal 
consumed  for  a  given  steam  output.  What  could  be  wiser 
in  these  days  of  reduced  fuel  allocations  and  inferior  qualities  i 
Write  for  our  full  explanatory  Catalogue. 


elanies  llt^tlRkinson  (Salford)  Ltd. 


BRETTENHAM  HOUSE.  LANCASTER  PLACE.  STRAND.  W.C4 
T.L:  Temple  Bar  2188-9 
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RELf  on  National ...  with  its  knowledge  of  every  type 
of  adhesive  formula  and  use... to  provide  the  exact 
setting  speed  for  your  specific  job. 

What  is  your  adhesive  problem  ?  Do  you  need 
fast  adhesion  to  get  maximum  production  speeds  from 
modern  packaging  machinery  ...  to  increase  working 
floor  space  by  reducing  feed  conveyor  lengths  .... 
to  permit  immediate  stacking  or  despatch  ? 

Or  do  you  need  slow  adhesion  .  .  .  for  tempering 
before  hand  bottle  labelling  .  .  .  for  delayed  contact 
sealing  or  assembling  .  .  .  for  accurately  aligned 
billboard  posting  ? 


SHOULD  AN  ADHESIVE  SET 


Setting  speed  —  which  must  be  maintained 
uniformly  in  fair  weather  or  foul — is  only  one  of  the 
many  properties  an  adhesive  must  have  to  do  your 
specific  job.  An  adhesive  must  be  suited  to  surface 
conditions,  shop  use,  storage  and  transport  hazards. 
In  addition,  an  adhesive  should  carry  a  final  factor  of 
operating  safety  as  insurance  against  commercial 
variables. 

Why?  Because  the  value  of  an  adhesive  is 
based  —  not  imon  its  almost  insignificant  unit  cost, 
but  upon  the  nnal  sales  orotection  it  gives  to  your 
product.  ‘ 

You  can  rely  on  National  .  .  .  with  its  long 
practised  specialised  skill ...  to  give  careful  attention 
to  every  factor  of  your  adhesive  problem.  Your 
inquiry  is  invited — NOW  I 

mkitdnetiC 

ADHESIVES 


NATIONAL  ADHESIVES  LIMITED 
SLOUGH  .  BUCKS. 

Tel.:  SLOUGH  23  344 

FOR  EVERY  INDUSTRIAL  U  SIE 
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HOW  VALUABLE  IS 


n 


Correa  viscosity  (often  denoted  by  the  Greek  letter 
r|)  determines  the  stability’  of  many  manufac¬ 
tured  produas.  And  it  is  usually  essential  that  the 
increased  viscosity  neither  disturbs  the  main  charac¬ 
teristics  of  the  pr^ua  nor  forms  an  important  faaor 
in  the  costing,  f  Sodium  Alginate  provides  a  practical 
answer  to  the  problem.  It  is  a  colloid  of  which  the 
viscosity  in  solution  is  carefully  standardised.  Regular 
tests  with  the  Ostwald  Viscometer  ensure  uniform 
viscosity  within  a  fixed  range,  f  The  Food  Industry 
quickly  proved  the  value  of  Sodium  Alginate  as  a 
stabiliser  of  emulsions.  It  is  used  in  bakers’  filling 
creams,  fat  emulsions,  and  such  sundries  as  piping 
jelly  and  lemon  curd.  Other  applications  of  the  vis¬ 
cosity  of  alginate  solutions,  are  soups,  meat  extraas, 
ar^cial  creams  and  dessert  sauces. 


Sodium  Alginate  is  marketed  under  the  trade  name  of'Manucol', 
the  name  tvhich  ensures  a  very  hitih  standard  of  chemical  purity. 


ALBRIGHT  &  WILSON 


SODIUM  ALGINATE 


|l 

n 


I 


I 


I 


•I*. 


I 


m  A# 


25  CWT.  MODEL 


SALIENT  FEATURES 

★  Four-cylinder  engine  with 
detachable  liners  develops 
40  b.h.p. 

★  Robust  four-speed  gearbox. 

'Ar  Fully  floating  spiral  bevel 
rear  axle. 

"k  Duo-servo  brakes  in  large 
drums  have  braking  area  of 
over  200  sq.  ins. 

k  Well  sprung  and  amply 
tyred. 

★  Very  complete  equipment. 


A  PRODUCT  or 


IHustrmtion  depicts  10'  2" 
wheelbase  model  with 
r0”x4’  10"  X  4' 6"  body. 


For  tong  tife  and 


trouble-free  running^ 
this  liveig  four-cglinder 
model  challenges  com¬ 
parison  with  angthing 
in  its  class. 


VA.MILLA  BOVRBOAI  EXTRA! 

A  delicious  rich  mellow  flavour  for  cakes,  fillings. 

Telephone:  CHtswick  t44t  (Slinks)  iCeS,  etC*  ^aUiplcS  plcHSUre.  Tekfroms ;  LAUriEWf/S.  LONDON 


Specialists  in 

ALL  TYPES  OF  | 

PORTABLE  CONVEYORS  | 
STACKERS,  FILERS,  LOADERS,  4 
PLATFORM  HOISTS,  BELT  CONVEYOR^ 
BISCUIT  CONVEYORS,  BOTTLE,  j 
CRATE  &  PACKAGE  CONVEYORS  f 


Can  supply  the  answer  to  any 

** Mechanical  Handling  Problem" 


Uluttrathn  ihowt  Revtrsibit  SLAT  TYPE  CONVEYOR  suitable  for  handling  general  goods. 
Including  Sacks,  Bags,  Boxes,  Bales,  Cases,  Drums,  Coils,  etc. 


WRITE  OR  ’PHONE 


ROWNSON,  DREW  &  CLYDESDALE,  LTD., 

LABOUR  AIDING  ENGINEERS 

Works:  MAIDEN  LANE,  YORK  WAY,  LONDON,  N.7  T«l. ;  GULlivw  ♦III  j 

225  Upper  Themei  Street,  London,  E.C.4  Also  at  SOUTH  AFRICA  •  CEYLON  •  NEW  ZEALANtj 
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MAY  &  BAKER  LTD  •  DAGENHAM 

OUON 
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-  Inwards  meeting  your 
solvent  requirements 


It  finds  wide  application  in  food 
manufacture  and  processing  as  a 
solvent  for  oils  and  fats,  whilst  its 
relative  immiscibility  with  water 
makes  it  of  particular  value  in  the 
extraction  of  organic  substances 
from  aqueous  solutions  and 
suspensions,  the  solvent  being  easily 
removed  by  distillation. 


ETHER-M&B 


is  the  product  of  over  a  century  s 
experience  in  the  manufacture  of 
fine  chemicals.  Strict  analytical 
control  ensures  the  maintenance  of 
the  highest  standards. 

In  all  processes  requiring  a  B.P. 
or  B.S.S.  579  grade  of  ether  the 
^  M&6  product  may  be  relied  on  for 
consistently  satisfactory  results. 


A  section  of  the  ether  fractionating 
column  at  the  M&B  Works,  Dagenham. 


WERE  RECENTLY  AWARDED 

TrtE  COLD  SEAL 

^THE  ROYAL  INST.  OF  PUBLIC  HEALTH  b  HYGIENE 

THE  GOLD  SEAL  IS  EVIDENCE  THAT  THE  STANDARD 
OF  PURITY,  QUALITY.  AND  MERIT  HAS  BEEN 
CONSISTENTLY  MAINTAINED  FOR  A  PERIOD  OF  NOT 
LESS  THAN  TEN  YEARS 


PUHP  THROUGH  GLASS  -  It's  cleaner!  safer! 

ViBibility  of  product  it  a  valuable  aid  to  quality  maintenance. 

PYREX  Brand  Glass  Pipe  Lines  allow  of  Factory  at  Trafford  Park,  in  which  PYREX 

constant  inspection  of  flow,  clarity  and  Brand  Glass  Pipe  Lines  are  used  for 

colour,  while  sediment  and  crystallization  conveying  syrups  from  pans  to*  bottling 
can  readily  be  detected.  machines. 

Tu-  L  L  L  ^  I  Our  technicians  will  gladly  advise  you  and 

This  photograph  shows  part  of  an  in-  ,„bmit  drawings  and  estir^iates  for  your  own 

stallation  in  a  large  Mineral  Water  particular  needs. 


PYREX  Brand  Glass  Pipe  Linas  made  by  James  A.  Jobling  &  Co.  Ltd.,  Wear  Glass  Works,  SUNDERLAND. 


ALL  HYDRAULIC  MOOCL 


Hydraulic  lifting  means  bigg< 
savings  in  labour,  time,  space 


is  the  only 
hydraulic 


type  made 


The  Collis  Truck  and  Platform  System, 
pioneered  by  Collis  in  Europe  in  1912,  pro¬ 
motes  order  and  efficiency  into  the  movement 
of  goods  at  all  stages  of  production.  Hydrau¬ 
lic  lifting,  an  exclusive  Collis  feature,  reduces 
fatigue  to  a  minimum.  It  shows  greatly  in¬ 
creased  savings  in  time  and  man-power — and 
cuts  handling  costs  by  at  least  6o®o 

We  are  mechanical  handling  specialists 

35  years'  experience.  Every  Collis  appliance  is  a 
British  engineering  job  throughout,  fully  guaranteed  and 
backed  by  the  Collis  after-sales  service. 


*  Any  normal  girl  can  easily  lift  and  haul  a 
ton  load.  35  lbs.  pressure  to  lift  it — 50  lbs. 
to  start  it — 20  lbs.  to  keep  it  moving. 


9  Valuable  gangway  space  is  saved  because 
the  operator  can  work  the  handle  to  lift  a  load 
at  any  point  within  the  space  of  a  half  circle 
from  the  front  of  the  truck. 


*  Up-handle  pushing  or  pulling  makes  man¬ 
oeuvring  easy  in  the  narrowest  possible  gangway 


*  High,  vertical  and  adjustable  lift,  3'  to  4', 
according  to  model,  prevents  fouling  of  plat¬ 
forms  and  overcomes  uneven  floors  and  ramps. 

9  Speed  of  lowering  can  be  regulated  to 
prevent  damage  to  valuable  and  fragile  loads. 


Write  for  illustrated  folder 

J.  COLLIS  &  SONS  LTD.,  43F  Regent  Square, 
C-rays  Inn  Rd.,  London,  W.C.  i  Phone :  Terminus  6141 


Food  Manufacture — October,  1947 


i 

i 


r#0  tests  made  and  ADVICE 
^;,V;  GIVEN  FREE 

t 

■■/  >  Ourixperknce  at  your  Service 


S.H. JOHNSON  S-CPLIP  Carpenters  Rd.  London. E.I5 

/OAo^p  -  MARYLAND  1863  Crams  -  FILTRUM,  PHONE,  LONDON 


You  must  investigate 


If  you  could  visit  the  works  of  manufacturers  whose 
processing  includes  emulsification  or  dispersion  you 
would  find  the  majority  use  PREMIER  MILLS. 
One  reason  is  PERFECT  EMULSIFICATION; 
there  are  many  others,  all  contributing  to  greater 
efficiency.  Why  not  find  out  how  PREMIFIR  MILLS 
could  help  you? 


Tests  of  your 
own  materials 
can  be  carried 
out  and 
reported  upon 
by  our 
Belvedere 
Laboratory 


PREMIER 

Mill 


PREMIER  COLLOID  MILLS  LTD.,  Brettenham  House,  Strand,  London,  W  .C.2  Phone:  TEMple  Bar  6272/3 
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You  have  probably  never  finally  assessed  exactly 
what  the  industrial  shut-down  cost  you  last 
winter,  but  your  final  accounts  this  year  will 
reflect  the  sombre  facts.  Realising  that  no 
business  can  stand  up  indefinitely  to  such  losses, 
the  Government  has  made  high  priority  materials 
available  to  this  company  for  the  production  of 
1,500  standard  self-contained  diesel-electric  plants. 
Installation  this  winter  will  safeguard  your  pro¬ 
duction  throughout  the  grim  winters  ahead. 

A  fully  descriptive  brochure  “  Power  for 
Production  ”  is  available  without  obligation  from  : 

ASSOCIATED  BRITISH  OIL  ENGINES  LTD. 
32  Duke  Street,  St.  James's,  London,  S.W.I 


ABOE 


NEEDN’T 

HAPPEN 

TO  YOU 

AGAIN 
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Yes— this  is  the  “boilerhouse”  of  a  well-known 
dyers  and  cleaners  ...  All  the  steam  they  want,  no 
chimney,  no  fumes,  no  fuel  store  .  .  .  absolutely 
clean  and  spotless. 

B  &  A  electrode  boilers  have  unique  advantages : 
they  can  be  put  in  any  convenient  position,  without 
any  guard,  and  often  beside  the  machine  using  the 
steam,  saving  pipework  and  steam  losses.  B  &  A 
boilers  are  the  most  convenient  sources  of  heat 
available  and  require  no  attendant. 

B  &  A  electrode  boilers  are  available  for  steam 
supply  and  for  space  heating  and  hot  water  supply. 
Write  for  full  details. 


250  Kte.  electrode  boiler  supplying  750  lbs. 
steam/hr.  for  leading  firm  of  Dyers  &  Cleaners. 


ELECTRODE  BOILERS 


•  ELECTRODE  BOILERS  •  ELECTRIC  WATER  HEATERS 

•  THERMAL  STORAGE  •  IMMERSION  HEATER  BOILERS 

•  BITUMEN  OIL  &  PITCH  HEATING  PLANTS 


Nuftharn  Uttica 


BASTIAN  &  ALLEN  LTD.,  11  BEDFORD  SQUARE.  LONDON.  W.C.1 


62  Robertson  Strool,  GI«sgo«,C2 


Foods  today 

A  ri2riBk^^::taSM 


— because  YEATEX  is  a  stimulating  concentrated  food 
that  adds  nutrition  and  extra  health  value  to  all  foods — 
AND  it  imparts  a  delicious  flavour  and  aroma  which 
customers  appreciate.  Made  from  Brewer’s  Yeast  by  the 
Trent  Yeast  Extract  Co.  Ltd.,  Burton-on-Trent  it  should 
be  used  in  the  manufacture  of  all  soups,  gravy  powders, 
cooked  meats,  sandwich  spreads  and  similar  preparations. 


Sales  Office  FREDK.  BOEHM  LTD.,  19  Bentinck  Street,  London, W.l 

Telephone:  Welbeck  7933 
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Processing 


Butterfield 


And  Mow  :  Stainless 
Steel,  Steam  Jacketed 
Boiling  Pans  (50  Galls, 
capacity).  Drain  Gutter 
and  Skirt  for  ‘Hygienic* 
Finish. 


Vessels  which  form  part 
of  jacketed  Pans  for 
use  in  Food  Processing. 


Stainless  Steel  Equipment 


w.  P.  BUTTERFIELD  LTD. 

Htad  Office  and  Works:  SHIPLEY.  YORKS. 
Telephone:  Shipley  52244  {6  lines) 


Food  Manufacture— October,  1947 


This  is  exactiy  what  the 

DUCKWORIH 
DRV  IRUIT  CLEARER 

does. 

It  takes  from  Currants 
and  Sultanas  the 
STALKS,  DIRT,  DUST 
GRUBS  and  NAILS 
leaving  the  fruit  with  its 
original  bloom  and  its 
entire  sweetness. 


DRY  CLEANING 


is  a  modern  method 


designed  for  ex¬ 
tracting  dirt  and 
foreign  matter  and 
at  the  same  time 
leaving  the  article 
in  its  original  form 
and  retaining  its 
entire  properties. 


•  50  years  of  experience  in  cleaning  CURRANTS 
and  SULTANAS, is  placed  at  your  service.  We 
have  a  machine  for  all  classes  of  manufacturers. 
Write  for  our  illustrated  catalogue. 


CALEB  DUCKWORTH  LIMITED  *  COLNE  *  LANCASHIRE 


PLANT  AND  MACHINERY 
FOR  FOOD  MANUFACTURERS 

Our  wide  range  of  products  for  the  Food 
Industry  includes  Jacketed  Pans,  Vacuum 
•  Pans,  Processing  Retorts,  Storage  Tanks, 
Trolleys,  Food  Benches  and  Racks. 

We  design  and  manufacture  to  customers’ 
requirements  and  specifications. 


i 


9X4 


Steel  Plate  and  Sheet  Metal  fabricators,  BYRON  WORKS,  BLACKHORSE  LANE,  LONDON,  E.I7 
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A  vast  new  trade  is  just  around  the  corner !  Trout  as  fresh,  six  months  later,  as  the  day  they  were  caught ; 
Strawberries — ripe,  red  and  luscious  in  December;  Duck  and  green  peas  all  the  year  round.  These  are  some  of 
the  delights  that  QUICK-FREEZE  makes  possible. 

QUICK-FREEZE  is  a  new  idea  in  England  but  those  who  can  see  its  commercial  possibilities  should  keep 
in  touch  with  Frigidaire  who  will  tell  them  all 
•bout  this  latest  development  in  refrigeration. 


fWiMiin  tan  supply  Quick- Fretting  Planii,  Cold  Rooms  for  hulk 
**'*(•  ef  finatn  foods,  and  CabineU  for  retail  ttorage. 


REFRIGERATION  AND  AIR  CONDITIONING 


bead  office  and  factory  <F,M.)  EDGWARE  road,  the  HYDE,  LONDON,  N.W.9 
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•  CHOH  •  CH2O  •  COCitHss 

is  a  difficult  way  of  saying 

GLYCERYL  MONO  STEARATE 
(in  short  supply) 

but  with  slight  variations  we  have 

GLYCERYL  DI  OLEATE  •  GLYCERYL  MONO  OLEATE/LAURATE 
GLYCERYL  MONO  LAURATE  •  GLYCERYL  MONO  OLEATE 

(which  are  in  easier  supply) 

These  ate  invaluable  to  the  food  manufacturer  for  eking  out  limited  fat  supplies. 

RAW  MATERIALS  OF  ALL  DESCRIPTION  FOR  THE  FOOD  TRADE 

CHEMICALS  &  ESSENTIAL  OILS  LTD. 

ASTOR  HOUSE,  95  ALDWYCH,  LONDON,  W,C.2 

Telephone:  CHAncery  6116-8  Cables:  Chemoils,  Estrand,  London 


S/9eed  iw  delu/eHes 

FROM  DEPARTMENT  TO 
DEPARTMENT  WITH 
SPECIALISED 
METAL 
VEHICLES 


AIR  DUCTS 

LtMITED 


GREAT  WEST  ROAD 


BRENTFORD 


MIDDLESEX 


RHONE:  EALING  6655  •  CRAMS:  AIRDUX  BRENTFORD 


Use  metal  trolleys  individ¬ 
ually  designed  for  your  own 
purposes,  and  solidly  built  by 
Air  Ducts  Ltd.  These  smooth- 
running,  specialised  metal 
vehicles  speed  up  the  flow 
of  work  and  material  from 
department  to  department. 

They  are  a  paying  investment. 


Fot 
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Standard  G.E.C. 
Motors  cover  all 
normal  drives— A.C. 
or  D.C.— constant 
or  variable  speed, 
any  form  of  en¬ 
closure— and  each 
motor  complies 
with  British  Stan¬ 
dard  No.  168. 


Slip-ring  induction 
motor,  drip-proof 
type. 


Direct  current 
motor,  pipe  venti¬ 
lated  type. 


MOTORS  /. 


Advt.  of  The  General  Electric  Co.  Ltd.,  AAagnet  House,  Kingsway,  London,  W.C.2 
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YEAST  PRODUCTS 


BAKERS’  YEAST 
YEAST  EXTRACTS 
DRIED  YEAST 
ERGOSTEROL 
CALCIFEROL 


(Vitamin  D2) 


BRITISH  FERMENTATION  PRODUCTS  LTD 


IPSWICH  37» 
PUTNEY  577 


FACTORIES  ;  CHIEFTAIN  WORKS,  IPSWICH.  SUFFOLK. 
CHIEFTAIN  WORKS,  PUTNEY,  LONDON.  S.W.  15. 


HEAD  OFFICE:  PUTNEY  HILL. 

LONDON,  S.W.  IS  Phon*  :  PUTNEY  25M 


Arranged  with  hand  feed  for  round  cans.  ^ 
The  cans  revolve.  Capacity  is  from  1^  in. 
to  6^  ins.  diameter  .  .  .  from  |  in.  to 
17  in.  high.  Output  40  to  45  per  minute. 


CAN  MAKING  MACHINERY 

(New  and  Used)  for  any  output. 

ASK  FOR  LIST 
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Suspended.  Separate  Motor-driven 


IMPROVED  DESIGNS  GIVING  GREATER  EFFICIENCY 


THOMAS  BROADBENT&SONSLl? 


TaEPHONE: 

HUDDERSFIELD:  5520  (6  lines) 
LONDON  •  LEICESTER 


HUDDERSFIELD 


MANCHESTER 


NEWCASTLE 


STANDARD  OR  SPECIAL  DESIGNS 
FOR  CENTRIFUGING 
MANY  KINDS  OF  FOOD  PRODUCTS 

MADE  IN  LARGE  OR  SMALL  SIZES  ALSO  IN  BATTERIES 


Swan-neck  Type,  Belt-driven 


Direct  Electrically-driven,  2-Speed  Centrifugals,  1 450i7 30  r.p.m. 


BROADBENT  : 

rPMTRIPI  irXAl  c 


RAPID  ACCELERATION 
HIGHEST  POSSIBLE  SPEED 


CONTINUOUS  REUABILITY 


Self-balancing,  Direct  Electrically-driven,  Automatic 
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JOHN  GOSHERON  &  CO  LTD 


use  Gosheron  tapes 
because  I've  proved 

them  GOOD  / 


TRANSOTAPs 

TEX-O-TAPE 


self-adhesive  cloth  tapes. 


the  leading  cotton  parcelling  tapes. 


Cm  GUMMED  TAPE 

(sorry,  but  in  short  supply  as  yet) 

Gosheron  tapes  —  every  time 


Pioneers  of  the  Packaging  Tape  Industry 

GAYFORD  ROAD,  LONDON 
SHE  3326  (five  lines) 


Patent  Trantotaper 
Diepenters  now  available 


of  temperature,  pressure,  humidity 
and  liquid  level  .  .  . 

and  air  line  accessories  : 
Needle  valves  providing  fine  adjustment ; 
Bubbler  units  regulating  the  rate  of  air  flow; 
Reducing  valves ;  Filters  and  water  traps ; 
^  Diaphragm  valves  of  various  types,  etc. 


NEGRETTI 

&ZAMBRA! 


London,  W.l 
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Magcrates 

FOR  LIGHTNESS  I  STRENGTH 


/E  make  crates  that  really  will  last,  and  are 
1/ 1/  40-60%  lighter  than  wood.  Of  attractive  and 
hygienic  design,  “  Magcrates  ”  are  constructed 
entirely  in  light  and  ultra-light  alloys.  No 
licence  is  required  by  you  or  by  us,  and  unlimited 
quantities  may  be  ordered,  as  the  metals  are  in 
plentiful  supply. 

The  standard  size  holds  24  1-lb.  jars.  The  Ulus- 
tration  shows  a  special  crate  designed  to  take  both 
the  round  and  triangular  jam-jars  of  a  well-known 
manufacturer. 

We  are  specialists  in  the  design  of  light-weight 
crates — write  and  send  us  your  crating  problems. 


ESSEX  AERO 

LIMITED 

SOLE  MANUFACTURERS 
AND  DISTRIBUTORS 

GRAVESEND  KENT 
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Monel  Meial  all-wolded  Evaporator  S  9*  diameter  *  V  d* 
long,  fitted  with  level  adjutting  foot.  tpeelaHy  detignod 
proaare  or  vacuum  proof  manhole  cover  and  porthole  type 
intpecuoa  windovn. 


or  nearly  half  a  century,  John 
Thompsons  of  Dudley  have  been 
pioneering  in  new  ways  of  doing 
things  in  design  and  fabrication 
of  ALL  types  of  Food  Plant  in  all 
types  of  metals. 

STAINLESS  MONEL, 
MONEL  or  INCONEL, 
NICKEL-CLAD  STEEL, 
MONEL,  NICKEL,  etc. 

Today,  John  Thompsons  of 
Dudley  pride  themselves  more 
than  ever  on  their  ability  to  solve 
seemingly  insoluble  problems 
which  occur  daily  in  ^e  Food 
Industry. 

Write  us  on  the  matter. 


FOOD  PLANT  DEPT.,  DUDLEY  (WORCS.) 


H  U  L 

GLYCERYL  MONOSTEARATE 

We  regret  we  are  still  unable  to 
quote  for  immediate'  deliveries 

ADVITA  LIMITED 

2  KINGSCOTE  STREET.  LONDON.  E.C.4 
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OWERFVtBEPENDABL, 
ECONOMICAL  d 


GARDNER  S 
^  MIXERS 

SIFTERS.  SIFTERS  AND  MIXERS,  GRINDERS 

WM.  GARDNER  &  SONS  (Gloucester)  LTD.,  BRISTOL  RD..  GLOUCESTER 

Telephone:  2288  (3  lines)  Telegrams:  "Gardner,  Gloucester" 

LONDON:  19,  GRAY’S  INN  CHAMBERS,  20.  HIGH  HOLBORN,  W.C.I 

Telephone:  Chancery  7347 
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GARDNER’S  patent  “Rapid”  mixers  are  powerful  machines, 
built  in  varying  capacities,  the  largest  models  taking  up  to 
20  tons  at  one  charge. 

They  are  specially  suitable  for  flour  and  meal  blending,  cocoa 
powders,  cocoa  essence  and  Demerara  sugar.  No  matter  how 
many  ingredients  are  used,  or  how  diverse  the  proportions, 
the  whole  are  accurately  blended  in  one  operation.  Simple 
and  economical  to  use,  these  machines  do  not  require  skilled 
labour.  Write  now  for  illustrated  catalogue. 


WEIR 

HOMOGENISERS 

produce  perfect  emulsions  and  mixtures,  improving  taste, 
richness  and  keeping  qualities,  and  enhancing  the  appear* 
ance  and  appeal  to  the  public.  Creams,  pastes,  milk,  etc., 
when  homogenised  retain  extremely  stable  emulsion, 
unaffected  by  changes  in  temperature,  and  will  not  separate 
when  left  untouched  for  long  periods.  Weir  Homogenisers 
leave  no  metallic  taint  and  working  parts  are  of  stainless 
steel.  Models  in  standard  sizes  with  capacities  between  10 
and  1,250  gals,  per  hour.  Write  for  publications  Nos.  ID/133 
(for  small  size)  and  ID/134  for  larger  sizes. 


CATHCART 


Where  there's  a  load 


there's 


BEDFORD 


Have  you  ever  thought  just  how  much  goodwill  depends  on  a 
reliable  and  smart  delivery  service  ?  You’ll  be  doing  the 
right  thing  if  you  build  your  delivery  plans  round 
Bedford  Vans.  There  are  three  standard  models  and 
between  them  they  cover  the  full  range  of  the  delivery 

field  with^maximum  efficiency  and  economy-. 

Behind  them  is  a  maintenance  service  second  to  none.  Your 
local  Bedford  dealer  will  give  you  full  details  of  the 
.  Bedford  range  and  will  explain  the  delivery  position. 


BEDFORD  5.  6  CWT.  12  h.p.  4  cylinder  engine,  load  capacity  83  cubic  fut.  Price  £260. 

BEDFORD  10/12  CWT.  A  larger  edition  of  the  5I6  cat.  with  12  h.p.  engine,  load  capacity  120  cubic  feet.  Price  £290. 

BEDFORD  30  CWT.  28  h.p.  6  cylinder  Bedford  truck  engine,  load  capacity  235  cubic  feet.  Price  £497- 

Mmdc  by  Vauxhall  Motors  Ltd.,  Luton,  B«<b 
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I  DBAS  are  the  life  blood  of  progress.  But  ideas  are  intangible  things  until  they  have 
been  tested,  tried  and  proved. 

Most  of  the  great  advances  in  the  art  and  science  of  lighting  began  as  mere  ideas 
which  blossomed  forth  into  practical  realities  in  the  research  laboratories  of  vast 
organisations  such  as  BTH. 

The  process  proceeds  unhurriedly  but  imceasingly,  and  certainly  BTH  research 
workers  are  untiring  in  their  pursuit  of  new  ideas,  new  developments,  improved 
methods  and  new  discoveries.  Their  work  has  been  fruitful  in  the  past,  and  who  knows 
what  great  advance  in  lighting  waits  just  round  the  comer  as  a  result  of  ideas  upon 
which  they  are  constantly  at  work  ?  In  sober  truth,  the  BTH  Research  Laboratory 
is  the  Anteroom  to  Achievement. 


Cite 

■  A  ^  n  r 


B 


LAMPS 


FiniNCS 


The  British  Thomson-Houston  Co.  Ltd., 

Crown  House,  Aldwych,  London,  W. C.2. 

Lighting  Advisory  Service,  Bridle  Path,  Watford.  Telephone  :  Watford 
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Pasteurisers 

Homogenisers 

Emulsifiers 


Storage  Vats 


Sterilisers 


- iro 


Conservators 
Hardening  Rooms 
Accessories 


An  organisation  offering  a  complete  service  covering  the 
installation  of  Dairy  and  Ice  Cream  Plant  and  the  supply  of  every 
type  of  equipment  of  the  most  efficient  and  up-to-date  design. 

Vlait  our  stands  Nos.  261~276  at  British  Dairy  Farmsry 
Association  Show,  OiympiOf  from  28th  to  31st  Octobir. 

ALFRED  &  COMPANY,  LTD. 

_3 16-320  LADBROKE  GROVE  •  LONDON.  W.IO  •  LADbroke  2352 


WOVEN  WIRE 
CONVEYOR  BELTS 


THE  BRITISH  WEDGE  WIRE  CO.  LTD. 

ACADEMY  STREET.  WARRINGTON 

Telephone  :  Warrington  663  and  1676 
Telegrams  :  "Wedco”  Warrington 


MECHANICAL 

mSW  handling 

EQUIPMENT 

"Wedco”  conveyors,  incorpor¬ 
ating  “Wedco”  Woven  Wire 
Belu  are  the  answer  to  many  of  the 
handling  problems  of  the  Baker  and 
Confectioner. 

The  illustration  shows  a  “Wedco” 
Woven  Wire  Conveyor  Belt  carrying 
dough  from  the  proover  to  the  bakinf 
Ovens. 

Whatever  your  handling  problems,  you 
will  be  interested  in  our  catalogue,  avail 
able  through  the  coupon  below,  and  our 
Technical  Service  Department  will  beabla 
to  tell  you  whether  “Wedco”  beltsand 
conveyors  can  help  you.  The  fullest 
information  is  available  without  the 
slightest  obligation. 

Send  for  this  catalogue! 


THE  BRITISH  WEDGE  WIRE  CO.  LTD. 

ACADEMY  STREET.  WARRINGTON 

Please  let  us  have  illustrated  literatur* 
showing  the  various  uses  of"  Wedco" 
Con  eyor  Belts. 

PIN  THIS  TO  YOUR  CARD  OR  LETTERHEADING 
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Save  labour,  time  and  money,  by  using 

BRIDGES 

SIEVING  AND  GRADING  MACHINES 

Here  it  is — at  last — the  perfected  Sieving  and  Grading  Machine,  developed  by  Engineers  as  a  result  of 
many  years  of  specialised  experience.  Bridges  Sieving  and  Grading  Machines  are  entirely  British  made 
to  Bridges  own  designs.  They  work  by  direct  vibration,  are  stoutly  built,  well  balanced  and  well  finished. 
Capacity  depends  on  the  mesh  of  the  sieve  but  typical  examples  are  as  follows  : — 

I  cwt.  of  flour  can  be  sieved  in  one  minute.  20  tons  of  flour  can  be  sieved  in  one  hour.  Approximately 
500  pints  of  fruit  juice  can  be  sieved  in  three  minutes.  20  tons  of  nuts  can  be  sieved  in  one  hour. 


PATENT  APPLIED  FOR 


Write  for  illustrated  folder  to  Dept.  F.M, 
N.  BRIDGES  &  CO.  LTD.,  PARSONS  GREEN,  LONDON,  S.W.6. 


TEL. :  RENOWN 
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RfflMINC  LOSSES  BY  25% 


S0^^ 


s<0»  '"‘ST**™ 


ALFA- LAVAL  CO.  LTD.,  GREAT  WEST  ROAD,  BRENTFORD,  MIDDLESEX 

Telephone:  Ealing  oii6  (P.B.X.).  Telegrams  :  Alfalaval,  Phone,  London 


niMlIMIHIimnwitMIHIHHHimMIIMIIIIIHIllllinilinmiiiiMf^mitffmmHHUItttHtHmtlllHiiMliimiHI 


fRE 

,w.x 

^anufaepm 


Up-to-date  refineries  are  reducing  losses  on 
vegetable  and  fatty  oils  by  twenty  to  thirty  per 
cent,  with  De  Laval  equipment  They  are 
shortening  the  processing  time  cycle,  saving 
tankage  space  and  obtaining  a  purer  product 


For  full  details 
terite  to  : 


Continuous 

glLE€TRDC 


for  Washing,  De-labelling  and  Rinsing 
Wide-mouth  Containers,  with  patent 
rotary  label  extracting,  filtering, 
separating  and  ejecting  mechanism. 

Will  continuously  wash,  sterilise  and  de-label  all 
types  and  sizes  of  wide-mouth  Containers  up  to 
and  including  16  inches  in  height.  No  stopping 
to  change  from  one  size  of  Container  to  another. 
Used  for  bakers’  boards,  biscuit  tins,  trays  and 
racks,  pans  and  buckets,  confectionery,  milk  and 
fruit  bottles,  jam  jars,  lemon  curd,  mincemeat 
and  malt  jars,  pudding  bowls,  pear-shaped  ham 
containers,  tongue  and  brisket  moulds  and  con¬ 
tainers,  chocolate  moulds,  ice-cream  moulds,  etc. 


Illustration  shows  ono  of  our  latest  oxtondod  models  specially  designed 
for  washing,  de-labelling  and  rinsing  .returned  biscuit  tins,  as  supplied  to 

Messrs.— 

■eattia’s  Bakeries,  Ltd.,  Glasgow 
Bilsiand  Bros.,  Ltd.,  Glasgow 
Burton’s  Gold  Modal  Biscuits,  Ltd., 

Blackpool 

Carr  tt  Co.,  Ltd.,  Carlisle 

Wm.  Crawford  B  Sons,  Ltd.,  Edinburgh 

C  H.  Elkes  Ltd.,  Uttoxoter 

Cray,  Dunn  4  Co.,  Ltd.,  Glasgow 
W.  Holland  Baxenden 

International  Biscuit  Co., 

W.  It  Jacob  Co.,  Liverpool 

Macfarlano,  Lang  4  Co.,  Ltd.,  Glasgow  ■ 

HeVitio  4  Price,  Ltd.,  Edinburgh  - 

London  . 

Manchester 

Peak,  Praan  4  Co.,  Ltd.,  London  ' 

ItSparkBCo.,  Ltd., Stockton-on-Tees  •  V  V 

United  Co-operative  Baking  Socy.,  Ltd.,  j  t  .. 

Glasgow  W 

Weston  Biscuit  Co.,  Ltd.,  Edinburgh 

,,  „  ,,  „  Llantarnam 

„  ,,  ,,  ,,  Slough  ■ 

ate,  etc. 

Made  in  various  types  and  sizes 
according  to  class  of  container  to 


be  handled  and  output  required.  illustration  shows  standard  Model,  Typo  lOJJ 

SpMialiy  adapted  for  washing  and  thoropgkly  cleansing  the  dirtiest  claas  of  returned  jam  Jara,  as 
wall  as  now  glass  and  stone  jars.  The  machine  illustrated  has  an  output  of  339  aroas  of  1-llL  dirty 
return  jars  per  day.  ' 


SEND  FOR  FULL  PARTICULARS 


ROBERT  KELLIE  &  SON  LTD. 

THE  DUNDEE  FOUNDRY,  DUNDEE  Telegraphic  and  Cable  Address  : 

'  “  KELLIE,  Dundee. 

riMchtsttr  Rtpr«Mnuttv«  :  Mr.  A.  E.  FIELDINGs  Qut«n's  Chftmb«r»,  5  John  Otlcon  Stroot*  Minchnttor- 

Telephone:  Blackfriars  0449.  Telephone  -  •  2819  (3  lines) 
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+ 


An  all-round  Plus  + 

for  YOUR  food  + 

As  research  goes  deeper  into  the  mysteries  of 
vitamins  and  enzymes,  the  value  of  the  B  Vitamin 
group  in  releasing  energy  becomes  more  and 
more  evident.  Yestamin — pure,  dried,  de- 
bittered  Yeast — is  exceptionally  rich  in  Vitamins 
B,  and  Bj  and  also  has  a  40  per  cent  protein 
content.  The  Yestamin  flavour  is  piquant  and 


+ 

PURE  DRIED  YEAST 

THE  ENGLISH  GRAINS  CO.  LTD.  BLTRTON-ON-TRENT  i|i 


appetising.  Supplies  of  Yestamin  are  good. 
Here  is  an  all-round  plus  for  your  processed  foou 
which  is  of  great  value  at  the  present  time. 


1  ^ 

Vitamm  Bi  . ..a 

Riboflavin  (B,)  . 

. 1.45  „  „ 

Niacin  . 

1 

.  9.5  „  „ 

+ 

+ 

+ 

+ 


C.C.ENCINEERINC  C? 


GRINSTEAD  ROAD.  DEPTFORD.  LONDON  S  E 


G  C 

ELEVATORS  i  CONVEYORS 


An  indlnad  Balt  Elavator 
and  Convayor  for  littinf 
casat  Irom  fooda  inward 
loading  platform  to  atora 
on  tha  firat  floor. 


Illustration  ahowt  G.C. 
Dalavator  lor  lift.ng  and 
lowaring  caaad  coods. 


Tha  III  uatration  shows  an 
ovarhaad  rail  convayor 
(or  drying  trays. 


Ovarhaad  monorail  chain 
Convayor  for  handling 
druma.  Carriars  ara  rubbar 
Mnad. 


1 

1 . 

r  fl| 

1  Vf 

1 

^  l| 

'  m 
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JONES  MOBILE  CRANES  need  no  gantries,  rails  or  foundations.  Being  Diesel-driven,  they  arc 
independent  of  electricity  or  coal.  Fuel  for  a  hard  day’s  work  costs  2/6d.  and  a  driver  needs  only  half- 
an-hour’s  tuition.  They  are  invaluable  in  Works,  whether  other  cranage  exists  or  not,  and  are  built  by 
an  organization  of  many  years’  experience  both  as  Crane  makers  and  users.  Available  for  early  delivery. 


Sm  them  on  STAND  5S,  ROW  C. 
BUILDING  TRADES  EXHIBITION  at  OLYMPIA 
Novombor  19 — Docambar  4 
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NOW  IN  PRODUCTION/ 
The 

SEALING  MACHINE 

*  The  new  Rodney  Automatic  Gumstrip  Sealing 
Machine  for  better  and  speedier  packing  incor- 
^  porates  a  patent  water  control  device  which  gives 
^  long  continuous  use  and  assists  the  packer  in  the 
\  maintenance  of  the  machine  in  service, 
fl  *  The  special  automatic  cutting  device  is  ideal  for 
H  sealing  regular  sized  cartons  .where  standard 

^  lengths  are  required. 

^  •  Send  for  fully  illustrated  leaflet  No.  3001  P.W. 
which  gives  details  of  the  full  range  of  the  Butterfly 
Brand  Sealing  Machines. 

Patent  No.  581756 


"iour  Guard  QQoinsf'PlJlHlfijniS -if  used  ALWAYS 


P  CO  BRIDGE  ST. 

LONDON.LC4 

LTD  Tel:  Central  6500 


STERNOL  LTD  «  ROYAL  LONDON  HOUSE  »  FINSBURY  SQUARE  «  LONDON  E.C2  «  MOHarch  Wl-S 
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HOW  THE  ENTOLETER  CAN  BE  USED 


(1)  to  raw  materiais  entering  the  plant;  this  ensures  that  they  are  uncontaminated  when  stored  and  cannot 
themselves  spread  infestation: 

(2)  to  finished  products  immediately  before  packing;  this  ensures  that  they  are  dispatched  free  from  any 
infestation  they  may  have  picked  up  during  storage  or  manufacture. 

1  It  is  usual  to  pass  all  flour  and  offal  streams  through  Entoleters  immediately  after  the  final  redressers  ;  these 
should  be  installed  as  close  as  possible  to  the  packing  point  in  order  to  avoid  any  possible  risk  of  reinfestation. 

Insect  life  in  freshly  milled  flour  consists  mainly  of  mites,  eggs  and  very  small  larva:.  The  Entoleter  completely 
'  destroys  these  and  positively  prevents  the  development  of  subsequent  infestation  from  within  the  flour  itself. 

i 

!  Entoleter  treatment  is  particularly  important  when  flour  is  stored  in  bins,  for  bulk  storage  offers  the  most 

I  favourable  conditions  for  insect  life  to  multiply  and  become  a  menace  to  the  whole  mill. 

In  food  factories,  as  in  flour  mills,  the  Entoleter  should  be  used  to  protect  all  meals,  powders,  etc.,  bought 

[  outside  before  they  are  used,  all  binned  materials  and  all  finished  products  before  packing  oflf  in  the  form 

of  meals  or  grits. 

One  insect  can  kill  a  customer’s  goodwill.  The  Entoleter  kills  that  insect. 

For  continuous  pest  control  install  th;  |>attnt  mschaiical  E't:oleter  infestatim  d’strjyer, 

ENTOLETER 

{Modi  in  England) 

Distributed  by  Henry  Simon  Limited,  Cheadle  Heath,  Stockport. 

HENRY  SIMON  LTD.  SIMON-CARVES  LTD.  TURBINE  GEARS  LTD. 

DUDLEY  FOUNDRY  CO.  LTD.  TY RESOLES  LTD.  SANDHOLME  IRON  CO.  LTD. 
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This  excellent  example  of  low  temper¬ 
ature  insulation  shows  the  skill  of  the 
Newalls  craftsman  in  the  application  of 
cork  finished  with  cement  and  painted. 
Newalls  Insulation  Co.  Ltd.,  maintain 
staffs  of  skilled  workmen  at  their  var¬ 
ious  depots  throughout  the  country  and 
are,  therefore,  equipped  to  undertake 
the  application  as  well  as  the  supply  of 
their  Nonpareil  cork  insulation. 


NEWALLS 


Insulation  Co.  Ltd, 


OFFICES  AND  DEPOTS  AT 
BELFAST.  BRISTOL  AND  CARDIFF 


WASHIINGTON,  CO  DURHAM 
MANCHESTER,  NEWCASTLE  BIRMINGHAM, 


HEAD  OFFICE: 
LONDON,  GLASGOW, 
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Where 

STERILE  AIR 

is  essential... 
in  food 

processing  and 
food  packing 
rooms... 


The  phantomyser  all-electric  air  sterilizer  makes  use  of  the 
“  Aerosol  Technique  ”,  and  diffuses  special  bactericides  in  the 
form  of  a  highly  mobile  dry  mist — known  as  an  aerosol. 

The  “  aerosol  technique  ”,  the  most  modem  method  of  air  steriliza¬ 
tion,  has  the  following  advantages : 

I.  No  contamination  of  products  The  Phantomyser  is  suitable  for 
under  treatment.  large  or  small  premises,  and  costs 

2.  Economy  of  bactericide.  from  £2^  los.  od.,  or  30/-  per  month. 

3.  High  kill  of  airborne  bacteria.  The  cost  of  operating,  including  the 

4.  Economy  of  labour.  bactericide,  is  almost  hegUgible.  If 

5.  Simplicity  and  mobility  of  equip-  you’re  interested  in  air  sterilization, 
mem.  please  write  for  our  illustrated  book- 

6.  Freedom  from  fire  risk.  let,  or  for  a  demonstration  of  the 

7.  Non-toxicity  to  human  beings.  “  Phantomyser  ”  on  your  premises. 

the  PHANTOMYSER 

clears  the  air 


AEROSOLS  LIMITED  ’  65  OLD  BROMPTON  ROAD  ’  LONDON  *  SWy  *  TELEPHONE  KENSINGTON  7495 
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INSTRUMENTS 
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THIS  USEFUL  BOOK  902-R 

FREE  on  request 
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Facing  first  png*  pf  Editorial 


Executives  of  every  food  industry  are  bound  to 
find  valuable  information  in  this  publication. 
It  details  in  a  convenient  and  useful  way  where 
instruments  may  be  applied  with  economy  and 
advantage  in  the  manufacture,  preservation, 
storage  and  transport  of  food  and  beverages. 
Illustrated  throughout  with  actual  installations 
in  a  number  of  well-known  factories. 


CAMBRIDGE 


INSTRUMENT  CO  LTD 


toNOOH*.  HaadOffica.^  IB  GROSVENOR  PLAO 
camwuom  frShatrraams  '  LONDON.  S.  W.  L 
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New  World  Food  Council 

DECISION  of  world-wide  importance  was  made 
in  Geneva  on  September  11,  when,  at  the 
final  plenary  session  of  the  FAO,  it  was  agreed 
to  set  up  an  eighteen-nation  World  Food  Council 
to  replace  the  present  Executive  Committee  as 
FAO’s  governing  body.  This  will  be  an  advisory 
body  designed  to  aid  in  co-ordinating  national 
and  international  policies  in  relation  to  food,  and 
its  members  will  all  be  spokesmen  of  their  re¬ 
spective  governments. 

The  Council’s  main  duties  will  be:  1.  To  ex¬ 
amine  developments  in  inter-governmental  agri¬ 
cultural  agreements.  2.  To  co-ordinate  national 
and  international  policies  in  relation  to  produc¬ 
tion,  distribution,  and  consumption.  3.  To  pro¬ 
mote  the  study  of  critical  situations  and  recom¬ 
mend  international  action  to  improve  them.  4. 
To  advise  on  emergency  measures  for  the  export 
and  import  of  food  or  materials  needed  to  carry  out 
national  programmes  of  agricultural  development. 

Bread  Rationing 

Speculation  continues  as  to  how  long  bread 
rationing  will  continue.  Much  depends  on  the  re¬ 
sults  of  this  year’s  world  harvests,  but  a  recom¬ 
mendation  of  the  recent  International  Cereals 
Conference  in  Paris  is  significant.  This  was  to 
the  effect  that  no  increase  in  bread  or  cereal 
rations  should  be  authorised  for  importing 
countries  unless  such  increases  were  necessary  to 
satisfy  minimum  human  requirements. 

This  recommendation  received  the  unanimous 
support  of  the  representatives  of  the  forty  nations, 
including  Britain,  that  took  part  in  the  confer¬ 
ence  and  will  be  considered  by  the  Governments 
of  the  various  countries.  If  this  recommendation 
of  the  conference  be  acted  upon,  it  is  difficult  to 
see  how  bread  rationing  in  Britain  can  be  brought 
to  an  end  at  an  early  date.  It  cannot  be  said  that 
the  present  ration  is  insufficient  to  meet  minimum 
human  requirements. 

Bread  rationing  has  reduced  flour  consumption 
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by  10  per  cent,  and  it  is  generally  believed  that 
the  abolition  of  the  rationing  scheme  would  result 
in  increased  consumption  that  would  use  up  more 
than  the  quantity  saved. 

The  Paris  conference  also  recommended  that 
prices  of  cereals  should  be  adjusted  so  as  to  make 
the  sale  of  cereals  for  human  consumption  more 
attractive  to  farmers  than  sales  for  feeding  to  live¬ 
stock.  In  view  of  human  needs  far  too  much 
grain  is  fed  to  livestock  in  some  countries. 

Better  Ice  Cream 

The  allocation  of  skimmed  milk  powder  to  ice 
cream  manufacturers  was  increased  by  50  per 
cent,  for  the  period  ending  December  31.  For 
the  first  half  of  1947  the  allocation  was  equal  to 
half  the  weight  of  sugar  issued  to  a  manufacturer ; 
now  it  is  equal  to  three-quarters  of  the  weight  of 
sugar. 

Revision  of  formulae  in  consequence  of  the 
extra  skimmed  milk  powder  is  a  simple  matter. 
The  obvious  course  for  a  manufacturer  to  adopt 
is  to  use  the  ingredients  in  the  proportions  in 
which  they  are  issued.  In  the  past  few  months, 
manufacturers  who  have  been  using,  say,  10  lb. 
sugar  per  100  lb.  of  mix  will  also  have  been  using 
5  lb.  skimmed  milk  powder.  Now  they  will  raise 
the  skimmed  milk  powder  content  to  7^  lb.  and 
omit  2j  lb.  of  “  fillers,”  such  as  wheat  flour, 
barley  flour,  and  soya  flour. 

The  quantity  of  skimmed  milk  powder  now  allo¬ 
cated  is  still  below  the  datum  usage  and  can  be 
used  without  any  risk  of  “  sandiness  ”  develop¬ 
ing.  Some  firms  that  have  been  using  lactose 
may,  however,  decide  to  reduce  the  quantity  of 
that  ingredient.  Skimmed  milk  powder  contains 
about  53  per  cent,  lactose,  too  much  of  which  is 
a  cause  of  sandiness. 

It  is  impossible  to  foresee  the  position  regarding 
skimmed  milk  powder  after  December  31.  The 
dollar  crisis  may  affect  supplies,  as  most  of  the 
powder  has  come  from  U.S.A.  since  the  war.  In 
pre-war  days  Holland  was  a  principal  supplier. 
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The  decision  of  the  Ministry  of  Food  to  grant 
allocation  of  ingredients  to  ice  cream  manu¬ 
facturers  who  in  May,  1940,  failed  to  establish 
their  datum  usage  of  ingredients  (especially  sugar) 
is  not  working  to  the  entire  satisfaction  of  the 
trade. 

The  Ministry  has  received  a  surprisingly  large 
number  of  applications,  which  is  evidence  of  the 
hardship  suffered  by  a  large  section  of  the  trade, 
but  has  decided,  however,  that  in  cases  where  a 
business  has  changed  hands  since  1939  the  allo¬ 
cation  cannot  be  granted  to  the  new  owner  of  the 
business.  This  decision  has  been  made  on  the 
pretext  that  the  Ministry  has  insufficient  sugar, 
and  it  means  that  a  large  number  of  pre-war  ice 
cream  plants  must  continue  to  remain  idle. 

Thought  for  Food 

In  the  Eastern  world  the  pattern  of  daily  diet 
is  the  bowl  of  rice  to  which  oddments  and  snippets 
of  other  foods  are  casually  added.  In  Eastern 
Europe  a  stew  or  soup  takes  the  place  of  the  bowl 
of  rice,  and  relatively  large  quantities  of  bread 
become  a  complementary  part  of  the  dietetic 
formula.  It  should  be  remembered  that  75  per 
cent,  of  mankind  follow  these  simple  eating 
customs,  whereas  our  own  diet  pattern  is  com¬ 
plex  and  diverse,  based  upon  abundant  supplies 
of  imported  meat,  fats,  sugar,  fruit,  and  a  range 
of  cereals.  The  bowl-of-rice-or-stew  formula  is 
much  more  adaptable  to  such  grim  conditions 
as  world  food  shortages  or  world  dollar  shortages : 
in  such  countries  the  task  of  a  Ministry  of  Food  is 
mainly  confined  to  ensuring  the  supply  of  a 
few  staple  foodstuffs.  But  with  our  tradition¬ 
ally  rich  and  diverse  diet  the  Ministry  of  Food 
must  constantly  maintain  “  a  precarious  balance 
between  a  large  number  of  foods  in  short 
supply.”  These  jjoints  are  made  by  Mr.  F.  le 
Gros  Clark  in  an  article  in  Discovery  (August, 
1947)  in  which  he  analyses  the  customary  British 
idea  of  a  good  diet  and  discusses  our  chances  of 
ever  getting  back  to  it.  Mr.  le  Gros  Clark 
presents  the  realistic  picture  that  somehow  or 
other  politicians  must  “  put  over  ”  to  the  public, 
though  there  are  few  signs  that  the  public  is 
sufficiently  interested  in  cold  analysis  and  logic 
where  their  daily  food  is  concerned. 

Mr.  Clark  thinks  we  are  unlikely  to  see  the  end 
of  rationing  and  other  limiting  controls  for  many 
years.  In  his  view  it  is  not  by  any  means  a 
matter  of  getting  back  to  pre-war  import  figures 
for  various  foodstuffs.  Our  population  is  5  per 


cent,  larger  than  it  was  in  the  mid-thirties,  and 
moreover  it  is  proportionately  more  adult,  a 
factor  that  is  increasing  each  year.  But  in  the 
mid-thirties  consumption  of  the  principal  food¬ 
stuffs  varied  considerably  between  different 
income-groups,  as  Sir  John  Boyd  Orr’s  surveys  of 
the  time  demonstrated.  Today  income  groups 
have  come  much  closer — indeed  it  might  be  said 
that  the  pre-war  lower  working-class  group  has 
disappeared.  With  prices  of  basic  foods  con¬ 
trolled  and  subsidised,  the  potential  demand  for 
them  is  far  higher  than  the  actual  and  total  con¬ 
sumption  of  1935  or  1936.  Mr.  Clark  calculates 
that  any  return  to  the  full  British  pre-war  diet 
without  quantity  rationing  per  capita  would  re¬ 
quire  11  per  cent,  more  sugar,  14  per  cent,  more 
meat,  10  per  cent,  more  fats,  and  10  per  cent, 
more  fruit  than  was  consumed  per  annum  in  the 
1934-38  period.  But  these  figures  are  more  for¬ 
midable  when  presented  against  the  background 
of  our  consumption  in  a  war-time  year  of  ration¬ 
ing  ;  they  represent  increases  on  our  1944  supplies 
of  48  per  cent,  for  sugar,  19  per  cent,  for  meat, 
‘22  per  cent,  for  fats,  and  100  per  cent,  for  fruit! 
There  is  no  doubt  that  we  must  develop  a  new 
pattern  for  our  diet,  a  pattern  based  upon  a 
plentiful  supply  of  certain  foodstuffs.  This  in¬ 
volves  a  grand  and  long-term  food  plan,  a  vast 
expansion  of  our  own  agriculture  coupled  with  the 
development  of  new  food  sources  abroad.  At 
home  we  must  look  to  dairy  herds  and  milk  and 
cheese  for  increases  in  animal  protein,  and  gradu¬ 
ally  we  must  be  able  to  look  to  Africa  for  more 
vegetable  oils,  sugar,  fruit,  and  feedingstuffs  for 
our  cattle.  ‘‘  It  is  preferable  to  have  an  unlimited 
supply  of  margarine  than  a  parsimonious  ration 
of  butter.  It  is  preferable  to  work  hard  at  fresh 
sources  of  production  than  wait  like  pensioners  for 
the  dollar  market  to  shift  in  our  favour  and  for 
the  world  to  consent  again  to  feed  us  in  the  way 
to  which  we  had  grown  accustomed.”  But  it  is 
one  thing  for  Mr.  le  Gros  Clark  to  explain  these 
grim  matters  to  well-trained  minds ;  the  question 
arises  as  to  how  they  can  be  explained  to  the 
average  rationee  so  that  in  the  meantime  he  will 
endure  austerity  with  patience  and  impartiality. 

Harvests:  1947-1948 

As  the  position  of  the  1947-1948  harvests  be¬ 
comes  clear,  it  grows  only  too  obvious  that  the 
world  has  to  face  another  difficult  year.  The 
estimated  exportable  surpluses  from  the  main  ex¬ 
porting  countries  will  amount  to  about  25  million 
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tons  of  wheat  and  about  5  million  tons  of  coarse 
grains.  It  is  significant  that  more  than  27  million 
tons  of  all  these  grains  will  have  to  be  derived 
from  the  dollar  countries;  the  proportion  may 
finally  turn  out  to  be  even  higher.  The  expected 
Australian  surplus  will  probably  be  less  than  2 
million,  and  may  not  be  more  than  1‘5  million 
tons. 

The  Argentine  harvest  will  not  be  larger,  by  all 
indications,  than  that  of  1946-1947.  As  a  result 
the  shipments  can  scarcely  be  higher ;  for  Argen¬ 
tina,  like  all  the  exporting  countries,  has  been 
hampered  by  transport  difficulties  and  inadequate 
loading  facilities  at  the  docks.  Moreover,  there 
has  been  of  recent  years  a  definite  tendency  to 
discourage  cereal  production ;  and  this  tendency 
has  been  intensified  through  the  impression  gained 
by  the  Argentine  farmer  that  he  was  receiving  a 
disadvantageously  poor  price  for  his  produce.  In 
other  words,  the  benefit  from  high  world  prices 
was  being  reaped  less  by  the  primary  producer 
than  by  the  Government  and  the  intermediate 
agents. 

It  has  been  noted  that  the  carry-over  stocks 
held  both  in  Canada  and  the  U.S.A.  are  ex¬ 
tremely  low ;  the  general  belief  is  expressed  that 
neither  country  would  agree  to  continue  for  a 
further  >year  the  dangerous  practice  of  holding 
very  low  stocks.  Again,  though  the  wheat  harvest 
in  both  countries  is  good,  the  harvest  of  oats  and 
maize  is  distinctly  poor.  In  other  words,  since 
there  was  a  considerable  shipment  of  maize  from 
the  U.S.A.  during  the  last  year,  the  total  ship¬ 
ment  of  all  grains  in  the  current  year  may  actu¬ 
ally  be  far  lower  than  it  was  in  1946-1947.  The 
rise  in  maize  prices  is  making  it  less  advantage¬ 
ous  to  use  maize  instead  of  wheat  for  stock¬ 
feeding;  and  as  a  consequence  the  poor  maize 
harvest  may  even  cause  the  diversion  of  wheat  to 
stock-feeding,  unless  steps  are  taken  by  the 
Government  to  retain  the  wheat  for  human  con¬ 
sumption.  Measures  of  this  kind  are  not  likely  to 
be  taken  in  the  U.S.A.  during  an  election  year. 
A  further  factor  influencing  U.S.A.  shipments 
through  1947-1948  will  be  the  harvest  expecta¬ 
tions  in  the  spring  of  1948.  The  U.S.A.  has  had 
six  years,  during  the  last  two  decades,  when  her 
own  wheat  production  was  less  than  domestic 
requirements.  If,  in  the  spring  of  1948,  the 
country  is  threatened  with  another  unfavourable 
harvest,  shipments  are  bound  to  fall  off  at  a  time 
when  the  importing  coimtries  of  Europe  and  Asia 
will  find  their  situation  most  difficult. 
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It  is  hoped  that  the  importing  countries  may 
pick  up  another  2  5  million  tons  from  such 
countries  as  Brazil,  Turkey,  the  Middle  East,  and 
the  U.S.S.R.  But  this  estimate  is  entirely  con¬ 
jectural.  The  Soviet  surplus,  if  any  exists,  will 
undoubtedly  be  disposed  of  where  the  political 
benefits  are  felt  to  be  most  evident ;  that  is  to 
say,  it  will  go  primarily  to  fill  up  gaps  in  supply 
that  appear  in  the  East  European  countries, 
although  there  may  be  a  quantity  to  spare  for 
Britain  or  France. 

In  face  of  these  prospects  it  can  only  be  hoped 
that  some  of  the  estimates  put  forward  by  the  im¬ 
porting  countries  will  turn  out  to  be  excessive. 
Obviously  the  Australian  surplus,  coming  as  it 
does  from  a  sterling  country,  will  be  in  consider¬ 
able  demand.  But  difficulties  will  arise.  The 
Indian  Government  is  clearly  anxious  to  secure  as 
large  a  proportion  of  the  Australian  crop  as  pos¬ 
sible.  The  danger  is  that  in  parts  of  India  seri¬ 
ous  famine  situations  will  emerge  from  time  to 
time ;  and  as  these  fissures  appear  in  the  Indian 
food  administration,  it  will  be  indispensable  for 
the  new  Government  to  control  a  reserve  stock  of 
several  hundred  thousand  tons,  from  which  relief 
shipments  can  immediately  be  despatched.  The 
indications  are,  however,  that  there  exists  an 
agreement  between  the  British  and  Australian 
Governments  for  the  sale  of  most  of  the  export¬ 
able  surplus  to  our  own  Food  Ministry. 

Finally,  transport  is  likely  to  be  one  of  the 
major  problems.  Can  all  tffis  vast  quantity  of 
grain  ^  shipped  about  the  globe  during  the 
coming  year?  If  so,  some  control  of  transport 
will  probably  be  necessary;  and  it  is  doubtful 
whether  any  effective  control  is  likely  to  be 
imposed. 

Spray  Dried  Egg  and  Food  Poisoning 

Reference  was  made  in  the  May  1947  issue  of 
Food  Manufacture  to  the  work  carried  out  by 
various  workers  in  connexion  with  spray  dried 
egg  as  a  source  of  infection.  It  was  not  until 
July  1942  that  the  first  retail  distribution  to  the 
public  began.  Dried  egg  was  a  new  source  of 
food  and  very  little  information  was  available  as 
to  its  bacterial  content. 

During  the  examination  of  the  new  product  in 
August  1942,  the  presence  of  bacteria  belonging 
to  the  Salmonella  group — organisms  that  were 
known  to  give  rise  to  food  poisoning  in  man — was 
revealed.  This  was  a  disturbing  finding  and  led 
to  the  drawing  up  of  urgent  recommendations  to 
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the  bakery,  confectionery,  and  catering  trades 
and  to  the  retail  consumer  by  the  Ministry  of 
Food,  calculated  to  diminish  the  incidence  of 
food  poisoning  arising  from  the  consumption  of 
the  new  product. 

A  report  by  various  authors  issued  by  the 
Medical  Research  Council  (Special  Report  Series 
No.  260)  tells  the  sequence  of  this  decision  and 
shows  how,  although  outbreaks  of  food  poisoning 
due  to  salmonella  infection  were  not  wholly 
avoided,  it  proved  possible  by  the  various  educa¬ 
tive  and  restrictive  measures  introduced  to  mini¬ 
mise  their  extent  and  curtail  their  severity. 

The  report  in  question  includes  details  of  a 
number  of  investigations  by  four  different  sets  of 
workers.  Two  of  the  reports  are  concerned  with 
the  bacteriology  of  dried  egg  and  salmonella  in¬ 
fection  in  man  associated  with  its  consumption. 
The  predominant  bacteria  in  dried  egg  are  en¬ 
terococci  and  aerobic-sporing  anaerobes,  coliform 
organisms  being  present  in  every  sample  but  only 
in  small  numbers.  Of  7,584  samples  examined, 
754  or  9-9  per  cent,  were  found  to  contain  organ¬ 
isms  of  the  Salmonella  group. 

Thirty-three  different  Salmonella  types  were 
isolated,  six  of  which  most  frequently  occurred, 
and  all  were  new  strains  not  previously  found  in 
this  country  or  associated  with  salmonella  disease. 
The  new  strains  are:  Salm.  oranienburg,  isolated 
245  times;  Salm.  montevideo,  189;  Salm.  melea- 
gridis,  117;  Salm.  tennessee,  90;  Salm.  bareilly, 
82;  and  Salm.  anatum,  30  times.  The  most 
common  food-poisoning  strain,  Salm.  typhi- 
murium,  was  also  isolated  from  80  samples. 

The  comparatively  recent  adoption  of  dried  egg 
as  a  food,  and  communal  feeding  as  a  new  habit, 
involve  the  additional  risk  of  infection  from  con¬ 
taminated  food,  and  we  have  not  in  this  country 
given  as  much  attention  to  this  matter  as  have 
the  Americans.  Dr.  Hutchinson,  in  a  recent 
survey  of  twenty-five  kitchens  in  communal 
centres  (B.M.J.,  1947,  1,  134),  recorded  the 
results  of  her  investigations  of  the  general 
hygienic  condition  of  the  equipment  in  daily  use 
by  the  public.  Her  findings  showed  that  the 
cleaning  of  eating  utensils  was  very  unsatisfac¬ 
tory  and  that  pathogenic  organisms  were  likely  to 
be  spread  among  the  users  of  different  articles. 

It  is  evident  from  the  four  reports  that  there 
is  a  risk  of  food  poisoning  from  dried  egg.  In  the 
appendix  by  the  Ministry  of  Food  an  attempt  is 
made  to  weigh  up  the  potential  risks  against 
known  advantages  and  the  view  is  taken  that 
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there  was  a  very  strong  case  for  importing  dried 
egg  powder  in  view  of  its  high  protein  content 
and  calorie  value  in  comparison  with  such  things 
as  boneless  beef,  corned  beef,  and  dried  separ¬ 
ated  milk.  The  Ministry  concludes  that  “  if  dried 
egg  is  effectively  cooked  immediately  after  recon¬ 
stitution,  the  risk  of  salmonella  infection  there¬ 
from  does  not  arise.” 

Provided  therefore  that  the  propaganda  issued 
by  the  Ministry  is  adhered  to  by  those  concerned 
in  the  preparation  of  food,  no  risk  is  present. 
Where  the  risk  does  lie  is  in  the  reliance  placed 
by  the  consumer  on  the  preparer  of  his  food,  and 
he  must  choose  between  denying  himself  the 
benefit  of  a  highly  nutritive  food,  or  taking  a 
chance  and  trusting  to  the  complete  efficiency  of 
the  food  preparers  which,  according  to  Dr.  Hutch¬ 
inson’s  findings,  does  not  exist. 

Hedgerow  Harvest 

Looking  back  on  summer  and  all  the  sun  pro¬ 
vided,  a  noteworthy  point  was  the  glut  of  black¬ 
berries  bordering  our  fields  and  rivalling  the  glut 
of  fruit  in  the  shops.  “  We  hunt  the  sweet  berry 
with  purple-stained  ardour.”  That  line  of  E.  V. 
Lucas  sums  up  the  effort  to  get  something  for 
nothing,  to  gather  a  hedgeside  harvest  free  for  all, 
the  only  coupons  required  being  those  for  replac¬ 
ing  clothing  damaged  in  the  prickly  scramble. 
The  blackberry  or  bramble,  Rubus  fruticosus  to 
the  botanist,  is  both  British  and  American,  with 
species  and  hybrids  so  numerous  as  to  include 
such  examples  as  Judge  Logan’s  loganberries 
among  near  relations.  But  while  the  American 
cousin  goes  in  for  culture,  wild  blackberries  for 
wild  Britain  is  our  motto.  Our  nation’s  litera¬ 
ture  naturally  shows  how  typically  a  part  of  our 
countryside  of  field  and  hedegrow  is  this  thrust¬ 
ing  plant.  Matthew  Arnold  saluted 

These  English  fields,  this  upland  dim. 

These  brambles  pale  with  mist  engarlanded. 

As  for  Will  Shakespeare,  quite  a  few  of  his 
characters  refer  to  its  largesse:  as  in  Falstaff’s 
two  similes  in  his  chirrupings  to  Prince  Henry  and 
the  Hostess,  and  in  Thersites’  “  not  worth  a 
blackberry  ”  in  Troilus  and  Cressida. 

But  it  is  far  older  than  this,  as  witness  Sir 
Arthur  Keith’s  Antiquities  of  Man,  which  relates 
how  among  the  ribs  of  a  skeleton  of  Neolithic 
woman  in  Essex  was  nearly  a  pint  of  blackberry 
and  rose  hip  seeds,  indicating  either  a  last  meal 
or  that  food  had  thus  been  provided  for  her 
journey  after  death. 
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A  Model  Bakery 

The  story  of  Clark’s  Bread  Co.,  Ltd.,  the  prosperous  concern  which  supplies 
bread  and  confectionery  to  almost  the  whole  of  Sussex,  and  which  celebrated 
last  May  its  diamond  jubilee,  is  an  uncommon  one. 


More  than  sixty  years  ago  a  market  gardener 
who  was  interested  in  artificial  manures  at¬ 
tended  a  school  of  art  to  take  lessons  in  agricul¬ 
tural  chemistry  from  a  mining  engineer,  the  late 
Aid.  W.  Jago  of  Hove.  One  of  his  early  pupils 
was  that  market  gardener,  the  late  J.  J.  Clark,  who 
at  that  time  owned  a  dairy  farm  at  Patcham  and  a 
market  garden  at  Hove.  The  story  runs  that  Mr. 
Clark  complained  to  his  professor  that  he  could 
not  obtain  bread  to  his  liking  and  they  decided  to 
start  a  bakery  in  Hove.  Mr.  Jago  being  a  scien¬ 
tific  man,  and  Mr.  Clark  having  acquired  from  his 
teacher  a  scientific  angle  of  view,  it  was  de¬ 
cided  by  these  enterprising  pioneers  that 
their  new  bakery  be  installed  with  the  very 
latest  plant  and  equipment  then  available. 

It  was  then  that  rapid  progress  was  being 
made  in  an  industry  where  methods  had 
not  changed  materially  from  biblical  times. 

There  is  very  little  difference  between  the 
Roman  way  of  making  bread  and  that  of 
today,  except  in  the  matter  of  plant  and 
equipment.  Pliny  gave  details  of  Roman 
bread  making,  and  there  are  interesting 
remains  of  a  bakery  in  Pompeii  and  also 
in  the  tomb  of  a  baker  named  Eurysaces, 
which  was  built  about  50  B.C.,  some  120 
years  before  Pliny  wrote  his  Natural 
History. 


The  operations  follow  the  usual  routine,  but  the 
impression  gained  by  a  visit  to  the  bakery  was  of 
its  individuality.  Every  department  is  “stream¬ 
lined,”  and  exhibits  evidence  of  careful  organisa¬ 
tion  and  efficiency. 

In  the  various  departments  it  was  possible  to 
meet  old  operatives  with  from  thirty  to  forty  years’ 
service.  Mr.  Charles  Kingston,  68  years  of  age, 
has  been  working  in  the  dough  mixing  department 
since  1909,  and  takes  a  pride  in  the  thought  of  the 
number  of  loaves  that  he  must  have  helped  to 
make  for  the  feeding  of  his  fellow-citizens. 


Rapid  Progress 

The  Hove  bakery  proceeded  from 
strength  to  strength.  In  1899  fhe  Royal 
Sanitary  Institute  of  Great  Britain  awarded 
the  firm  a  special  medal  for  improvements 
in  bread  making. 

In  1893  a  private  company  was  formed 
to  take  over  this  bakery  business.  From 
its  inception  it  was  renowned  for  its  pro¬ 
gressive  methods  and  improvements  in 
bread  making.  In  1931  the  firm  of  Gigins, 
Ltd.,  with  its  bakery  and  branch  shops, 
was  taken  over  and  is  now  a  subsidiary 
company.  The  firm  is  now  a  public  com¬ 
pany  with  Sir  James  Hawkey  as  chairman 
of  directors,  two  members  of  the  Clark 
farnily  being  on  the  Board.  Mr.  J.  C. 
Smith  is  general  manager. 


After  the  mixing  operation  the  dough  is  released  into  metal-lined 
troughs.  Photo.  Leonard  Hill  Ltd. 
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The  travelling  ovens  are  gas-fired,  electrically  driven,  and  synchronised  to  adjust  the  baking  time  from  thirty-five  to 
forty  minutes.  Courtesy  Baker  Perkins,  Ltd. 


Flour  Store 

The  first  department  visited 
was  the  flour  store.  Flour, 
supplied  by  various  millers,  is 
brought  by  hoist  to  this  depart¬ 
ment  and  is  fed  into  blenders, 
whence  it  is  conveyed  to  the 
sifters  by  which  foreign  matter 
is  removed. 


The  Dough-Making 
Operation 

The  blended  and  sifted  flour, 
to  which  water,  salt,  and  yeast 
have  been  added,  enters  the 
dough  mixers  through  hoppers. 
Two  types  of  mixers  are  used, 
one  driven  by  a  gas  engine  and 
a  more  recently  installed  one 
driven  by  electricity.  After  the 
mixing  operation,  which  is 
completed  in  twenty  minutes, 
the  dough  is  released  into  metal- 
lined  troughs  and  conveyed  to 
the  fermenting  room  where  it 
is  left  for  three  hours. 
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This  bread-cutting  machine  cuts 
forty-eight  slices  at  a  time. 

Photo.  Leonard  Hill  Ltd. 
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One  of  the  pastry  mixers  in  the  con¬ 
fectionery  department. 

Photo.  I^onard  Hill  Ltd. 

The  next  stage  is  the  hander-up 
and  first  proving.  The  dough  is  fed 
into  the  dividing  machine  which 
cuts,  divides,  and  weighs  the  dough 
ready  for  the  oven.  The  prover 
consists  of  a  conveying  column 
carrying  rows  of  containers  into 
which  the  pieces  of  dough  have 
been  dep>osited  to  an  overhead 
chambe.^  where  they  are  allowed 
to  prove  for  fifteen  minutes  in 
their  own  heat. 

From  there  the  dough  under¬ 
goes  the  moulding  and  shaping 
process  where  the  loaf  is  fash¬ 
ioned  into  the  dt  sired  shape  with 
an  unbroken  skin.  The  machines 
can  be  switched  over  to  handle 
either  tin  loaves  or  round  loaves. 
The  dough  is  extruded  into  the 
tins  where  it  has  its  final  proof  of 
forty-five  minutes. 


With  a  capacity  of  2,000  open  tarts  per  hour,  this  machine  shapes  and  flib 
them  with  jam  without  being  touched  by  hand.  Photo:  Leonard  Hill  Ltd. 
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Cakes  and  tarts 
ready  to  go  into 
the  ovens. 


The  Baking  Process 

The  dough  is  now  ready 
for  the  travelling  ovens,  the 
latest  typ>e  of  which  has  been 
recently  installed.  These  are 
gas-fired,  electrically  driven, 
and  synchronised  to  adjust 
the  baking  time  from  thirty- 
five  to  forty  minutes.  The 
loss  of  weight  occurring 
during  the  baking  process  is 
provided  for  by  the  auto¬ 
matic  adjustment  of  the 
original  weight.  For  in¬ 
stance,  dough  weighing  2  lb. 
I  oz.  on  entering  the  oven 
emerges  as  a  loaf  weighing 
I  lb.  15  oz.,  and  a  further 
loss  occurs  during  the  cool¬ 
ing  operation.  On  emerging 
from  the  oven,  the  loaves 
are  transported  by  conveyor 
belt  from  the  oven  to  the 


A  cake  receives  its  final  touches 
in  the  finishing  department. 

Photos:  Leonard  Hill  Ltd. 
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cooling-room,  the  finished  weight  of  the  cold  loaf 
being  ij  lb. 

A  separate  section  is  the  Vienna  bakery  where 
bread  rolls  are  made.  Here  the  ovens  heated  by 
coke,  fired  at  the  back,  are  used,  and  the  rolls  are 
placed  into  the  ovens  by  means  of  peels  or  slips. 
The  baking  being  complete,  they  are  scooped  out 
into  containers  and  transferred  to  the  cooling-room. 
Two  shifts  are  being  worked  in  both  sections. 

Confectionery  Department 

An  attractive  assortment  of  all  kinds  of  pastries, 
pies,  and  Cornish  pasties  is  prepared  in  the  con¬ 
fectionery  department,  different  mixing  operations 
being  employed  according  to  the  finished  product 
desired.  Some  of  the  mixing  operations  are  two- 
stage  ones,  the  eggs  and  sugar  being  placed  in  one 
mixer  and  the  fat  and  flour  in  another. 

An  ingenious  machine  in  this  department,  having 
a  capacity  of  2,000  open  tarts  per  hour,  shapes 
them  and  fills  them  with  jam  without  being  touched 
by  hand.  For  the  use  of  sponge  mixtures  and 
similar  articles  a  battery  of  closed-in  ovens  (peel 
ovens)  is  used,  while  drawplate  coal-fired  ovens 
are  used  for  the  general  types. 

A  separate  department  deals  with  the  finishing 
and  decorating  of  fancy  products .  such  as  cream 
buns,  iced  cakes,  trifles,  gateaux,  and  French 
pastries. 

A  well-equipped  jam  manufacturing  section  ad¬ 
joining  the  confectionery  department  supplies  its 
entire  needs. 

The  Bun  Bakery 

A  separate  section  is  concerned  with  the  baking 
of  buns,  scones,  and  general  confectionery  items. 

A  further  section  is  the  flour-packing  depart¬ 
ment  in  which  flour  is  packed  into  i  lb.  and  3  lb. 
bags  for  the  retail  trade,  and  the  despatch  floor  is 
a  hive  of  activity  whence  a  constant  stream  of 
freshly  made  products  pours  into  the  Company’s 
forty-three  retail  shops,  twelve  of  which  have  caf^- 
restaurants  annexed. 

In  common  with  other  industries,  the  Company 
is  feeling  the  pinch  of  present-day  scarcity  of 
materials  and  labour.  Whereas  pre-war  some  300 
varieties  were  produced,  now  there  are  only  about 
thirty. 

Maintenance  of  plant  and  machinery  is  carried 
out  by  a  permanent  staff,  and  in  the  Company’s 
engineering  shops  not  only  repairs  are  carried  out 
but  special  machines  or  those  unobtainable  today 
are  designed  and  built. 

The  Company,  not  content  with  present  pro¬ 
gress,  purposes  important  extensions  to  the  exist¬ 
ing  premises. 

The  welfare  of  the  personnel  is  provided  for  by 
kitchens,  canteens,  and  first-aid  facilities. 


SUPPLIERS  OF  EQUIPMENT  TO 
CLARK'S  BAKERY  CO.,  LTD. 

Travelling  ovens,  dough  mixers,  blenders,  dough 
dividers:  Baker  Perkins,  Ltd. 

Weighing  machines:  Parnall  and  Sons  and  W.  and  T. 
.Avery,  Ltd. 

Sealing  machines:  Southall  and  Smith,  Ltd. 
Pie-shaping  machines:  John  Hunt,  Ltd.,  and  C.  O. 
Ericsson  Engineering  Works,  Ltd. 

Pastry  roller:  Pelkman  Bros.,  Ltd. 

Crumbing  mcu:hines :  Morton  Machine  Co.,  Ltd. 

Mixers:  C.  O,  Ericsson  Engineering  Works,  Ltd. 
Refrigerators:  Frigidaire,  Ltd.,  and  /.  and  E.  Hall, 
Ltd. 

Boilers:  J.  Hickey  and  Sons,  Ltd.,  and  Baker  Perkins, 
Ltd. 

Delivery  vans:  Wilson  Electricars  and  Morrison-Elec- 
tricars  {Crompton  Parkinson,  Ltd.). 

Petrol  vans:  Austin  Motor  Co.,  Ltd.,  Ford  Motor  Co., 
Ltd.,  and  Morris  Motors,  Ltd. 


Storage  and  Distribution  of 
Fruit 

The  problems  involved  in  the  correct  care  of  fresh 
fruits  and  vegetables  up  to  the  time  they  are  pur¬ 
chased  by  consumers  are  now  receiving  considera¬ 
tion  by  wholesale  dealers  in  the  large  distributing 
centres  in  Canada. 

Wholesale  dealers  are  generally  looked  upon  as 
the  main  distributors  of  these  fresh  and  perishable 
products,  but  actually  distribution  begins  in  the 
orchard  when  harvesting  starts  and  ends  when  the 
fruit  reaches  consumers.  The  excessive  wastage 
which  often  occurs  during  distribution  consequently 
affects  both  primary  producers  and  ultimate  con¬ 
sumers,  as  well  as  every  other  group  concerned 
with  the  distribution.  For  these  reasons,  attention 
is  being  given  to  distribution  and  storage  problems, 
as  wholesale  dealers  realise  that  their  customers 
should  have  improved  facilities  for  handling  these 
products  and  a  better  understanding  of  their  storage 
requirements.  Even  when  the  product  has  reach^ 
the  final  outlet  in  the  chain  of  distribution  at  the 
retail  store,  consumers,  too,  could  obtain  better 
satisfaction  by  more  intelligent  bujdng  and  by  em¬ 
ploying  greater  care  in  the  storage  and  use  of  the 
commodity. 

To  obtain  fruit  of  the  best  quality  it  must  be 
picked  at  the  right  maturity.  Prompt  and  careful 
handling  from  the  orchard  to  a  cold  storage  plant 
where  the  field  heat  can  be  quickly  removed  helps 
to  maintain  quality  and  preserve  the  condition. 

Storage  Methods 

Fruit  is  actually  in  storage  the  moment  it  is 
picked  regardless  of  where  it  is  held.  It  has  a 
definite  storage  life  and  at  high  temperatures  that 
life  rapidly  passes.  Under  refrigeration  the  life  and 
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condition  of  fruit  is  conserved,  but  different  kinds 
and  varieties  react  differently  to  low  temperatures 
and  so  must  be  treated  accordingly. 

Pears,  for  example,  should  be  cooled  and  stored 
at  31"  F.,  but  to  be  properly  rip)ened  a  temperature 
of  65®  to  70°  F.  with  a  high  relative  humidity  is 
required.  The  earlier  varieties  of  all  fruits  have  a 
much  shorter  storage  life  than  the  later  ones.  Thus 
the  Bartlett  pear  has  a  storage  life  of  eight  weeks, 
while  the  Anjou  pear,  picked  four  to  five  weeks 
later,  has  a  life  of  about  sixteen  weeks.  It  is  the 
late  and  not  the  early  varieties  of  fruit  that  are 
kept  in  cold  storage  at  32*  F.  for  the  longest  time. 
Peaches  and  other  stone  fruits  are  generally  pre¬ 
cooled,  as  they  do  not  respond  well  to  cold  storage 
except  for  a  very  short  time  at  32"  F.,  and  then 
they  should  be  ripened  at  room  temperature  with  a 
free  circulation  of  air. 

.Ml  stone  fruits  are  susceptible  to  mould  growth 
and  rots,  especially  if  confined  in  warm,  moist  air. 
They  need  good  ventilation,  and  it  has  often  been 
recommended  that  fans  be  employed  to  force  a  cur¬ 
rent  of  air  through  stacks  of  peaches,  prunes,  or 
other  stone  fruits. 

Apples  and  pears  do  not  require  air  circulation 
except  for  the  purpose  of  refrigeration  in  cold 
storage.  Exposed  to  ordinary  room  temperatures 
for  any  length  of  time  these  fruits  may  soon  become 
over-ripe,  shrivel,  and  begin  to  lose  flavour — From 
“  Experimental  Farm  News,”  Dept,  of  Agriculture, 
Ottawa. 


Social  Service  Legislation 

When  the  Beveridge  scheme  was  first  proposed,  it 
was  widely  felt  that,  whatever  might  prove  to  be 
the  political  complexion  of  the  party  in  power  in 
this  country  after  the  war,  the  fundamentals  of  the 
scheme  at  least  would  be  retained  and  imple¬ 
mented.  For  all  parties  were  visualising  a  post¬ 
war  term — it  was  hop>ed,  a  long-term  period — of 
full  employment,  due  to  the  need  for  the  whole 
world  to  repair  war’s  ravages  and  restore  its  shat¬ 
tered  industries. 

The  need,  of  course,  remains  unaltered,  but  the 
efforts  that  have  been  made  towards  supplying  it 
have  as  yet  hardly  resulted  in  that  state  of  pros¬ 
perity  (in  this  country  at  any  rate)  which  inspires 
thoughts  of  benign  social  legislation. 

However,  the  economic  crisis  in  which  we  now 
find  ourselves  was  delayed  a  sufficient  length  of 
time  to  enable  the  present  Government  to  give 
effect  to  the  scheme  in  its  main  outlines. 

For  the  National  Insurance  Act  and  the  National 
Insurance  (Industrial  Injuries)  Act,  both  of  1946 
(and  citable  together  as  the  National  Insurance 
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Acts,  1946),  are  the  Beveridge  scheme  for  practical 
purposes. 

These  Acts  are  now  the  law  of  the  land  and  must 
be  operated.  Whether  the  country  can  “  afford  ” 
the  advanced  social  legislation  that  they  provide  is 
a  question  which  will  be  answered  by  each  indi¬ 
vidual  largely  according  to  his  political  outlook. 
Some  urge  that  such  social-security  legislation,  by 
reassuring  the  worker  as  to  his  future  and  insuring 
him  against  sickness  and  unemployment,  is  calcu¬ 
lated  better  than  anything  else  to  “  pay  dividends  ” 
in  the  form  of  harder  work  and  increased  output. 
Others  hold  that  such  security,  at  the  stage  at 
which  we  have  it  in  this  country,  “  dry-nurses  ”  the 
worker,  weakens  his  moral  fibre,  and  more  and 
more  inclines  him  to  depend  upon  the  Govern¬ 
ment  in  respect  of  the  usual  hazards  of  life  instead 
of  upon  himself. 

Time  will  show  how  our  nth  degree  social  legis¬ 
lation  will  work  out.  If  the  country  is  submerged 
by  economic  blizzard  next  winter,  it  (and  many 
other  things)  will  have  scant  chance  to  do  so :  there 
will  simply  be  no  money  to  pay  for  costly  services, 
however  desirable  and  productive  in  the  long  run 
they  may  be. 

Meanwhile  the  new  Acts  must  be  operated,  and 
it  is  essential  for  all  to  be  acquainted  with  the 
ground  covered  and  what  is  required  of  them.  For 
this  purpose,  a  newly-published  work*  is  indis¬ 
pensable.  From  it  everyone  cam  leaim  what  he  hats 
to  do,  what  to  pay,  amd  to  what  benefits  he  be¬ 
comes  entitled. 

The  Industrial  Injuries  Act  sets  up  new  machin¬ 
ery  for  dealing  with  claims  in  respect  of  injuries 
caused  by  accident  arising  out  of  and  in  the  course 
of  employment.  That  is  to  say,  the  Act  super¬ 
sedes  the  Workmen’s  Compensation  Acts,  and  so 
insurance  against  risks  of  accident  to  workpeople 
will  at  long  last  be  compulsory.  Weekly  rates  of 
contribution  (normally  payable  by  one  stamp  with 
contributions  under  the  N.I.  Act)  will  be: 

Employer.  Employee. 


d.  d. 

Men  over  18  . .  . .  4  4 

Women  over  18  . .  3  3 

Boys  imder  18  . .  2\ 

Girls  under  18  . .  2  2 


Both  Acts  were  paissed  to  come  fully  into  opera¬ 
tion  on  an  “appointed  day.”  The  actual  date 
does  not  hppear  in  the  book,  presumably  because 
the  latter  was  sent  to  press  before  announcement 
was  made,  but  the  date  for  both  Acts  is  to  be 
July  5,  1948.  The  first  part  of  the  N.I.  Act,  re¬ 
lating  to  retirement  pensions,  has  been  operative 
since  the  first  week  in  October,  1946. — M.  C.  M. 

*  The  National  Insurance  Act,  1946.  By  Douglas 
Potter,  M.A.  London.  Pp.  269.  Price  21s. 


443 


Ministry  of  Food 

Latest  Statutory  Rules  and  Orders 

The  list  given  below  is  the  continuation  of  the  list  of  Orders 
published  in  Food  JUaaufacturt,  September  i,  1947,  page  394> 


No.  PRICE  FIXATION  ORDERS 

1512  July  17.  The  Tapioca  and  Sago  (Maximum 
Prices)  Order.  Revokes  S.R.  &  O. 
1941,  Nos.  675,  983:  1942,  Nos. 
349.  494- 

•535  >»  21.  The  Wheat  (Control  and  Prices) 

(Great  Britain)  Order.  Revokes 
S.R.  &  O.  1945,  No.  896;  1946, 
Nos.  1262,  1589,  1742,  2234:  1947. 
No.  1234. 

1536  „  21.  The  Wheat  (Control  and  Prices) 

(Northern  Ireland)  Order.  Re¬ 
vokes  S.R.  &  O.  1945,  No.  899; 

1946,  Nos.  1262,  1589,  1742,  2235; 

1947,  No.  1234. 

1538  „  21.  The  Rye  (Control  and  Prices)  (Great 

Britain)  Order.  Revokes  S.R.  &. 
O.  1945,  No.  895:  >946,  No.  1263: 
1947,  No.  1234. 

•539  »•  21.  The  Rye  (Control  and  Price.s)  (North¬ 

ern  Ireland)  Order.  Revokes  S.R. 
&  O.  1945,  No.  875:  1946,  No. 
1263;  1947,  No.  1234. 

1574  „  23.  The  Oats  (Control  and  Prices)  (Great 

Britain)  Order.  Revokes  S.R.  &  O. 
1944,  Nos.  789,  1091;  1945.  Nos. 
47,  876;  1946,  No.  1260:  <947.  No- 
•234- 

•575  »•  23.  The  Oats  (Control  and  Prices)  (North¬ 

ern  Ireland)  Order.  Revokes  S.R. 
&  O.  1944.  No.  856;  1945,  Nos. 
47,  877;  1946,  No.  1260;  1947, 
•234- 

•  636  30.  The  Bariev  (Control  and  Prices) 

(Great  Britain)  Order.  Revokes 
S.R.  &  O.  1946.  No.  1300:  1947, 
No.  1 234. 

•^37  »  30-  ^he  Barley  (Control  and  Prices) 

(Northern  Ireland)  Order.  Re¬ 
vokes  S.R.  &  O.  1946,  No.  1301: 
1947,  No.  1234. 

1638  „  30.  The  Dredge  Corn  (Control  and 

Prices!)  (Great  Britain)  Order. 
Revokes  S.R.  &  O.  1945,  No.  893; 
1946,  Nos.  1268,  1741:  1947. 

No.  1234. 

'639  »  30.  The  Dredge  Corn  (Control  and 

Prices)  (Northern  Ireland)  Order. 
Revokes  S.R.  &  O.  1945,  No.  903: 
1946,  Nos.  1268,  1741:  1947,  No. 
•234- 

1652  „  31.  Order  amending  the  Oat  Products 

(Control  and  Maximum  Prices) 
Order,  1945.  Revokes  S.R.  &  O. 
1946,  No.  587;  1947,  No.  536. 


No.  FEEDINGSTUFFS 

•  947. 

1626  July  30.  Order  amending  the  Feedingstuffs 

(Rationing)  Order,  <943.  Revokes 
S.R.  &  O.  1946,  No.  2149. 

1627  .,  30.  Order  amending  the  Flour  Order, 

•947- 

FRUIT 

1713  Aug.  8.  Order  revoking  the  Home-Grown 
Apples  Order,  1946. 

1810  „  20.  Order  amending  the  Tomatoes  Order, 

1947. 

1826  ,.  21.  Order  amending  the  Bananas  Order, 

'945- 

MILK 

1812  Aug.  20.  Milk  (Non-Priority  Allowance)  (No. 

3)  Order.  Revokes  S.R.  &  O.  1947. 
No.  1304. 

NUT  KERNELS 

•572  July  23.  The  Nut  Kernels  Order,  1947.  Re¬ 
vokes  S.R.  &  O.  1945.  No.  757; 

1946.  No.  1514;  1947,  No.  93. 

POINTS  RATIONING 

1504  July  16.  The  Food  (Points  Rationing)  Order, 
•  947. 

1751  Aug.  14.  Order  amending  the  Food  (Points 
Rationing)  Order,  1947. 

POTATOES 

IC73  Tulv  23.  The  Potatoes  (1947  Crop)  (No.  i) 
Order,  1947.  Revokes  S.R.  &  0. 

1947,  No.  1 100. 

PRESERVES 

1515  July  18.  The  Preserves  Order,  1947.  Revokes 
S.R.  &  O.  1944,  No.  841;  1945. 
Nos.  66,  196;  1946,  Nos.  249,  1485. 
1694:  1947,  Nos.  755,  878. 

RATIONING 

1625  July  30.  Order  amending  the  Food  Rationing 
(General  Provisions)  Order,  1947. 
1763  Aug.  15.  Order  amending  the  Sugar  and  Pre¬ 
serves  (Rationing)  Order,  1947. 

WELFARE  FOODS 

1673  July3^-  Tl'c  Welfare  Foods  Order,  1947.  Re¬ 
vokes  S.R.  &  O.  1946,  No.  1148. 
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v^The  Use  of  Scientific  Instruments  in 

Chemical  Analysis,  \ 

_ J.  H.  GLOVER,  B.SC.,  A.R.I.C. 

Part/JII 

Determinations  of  the  exact  degree  of  acidity  or  alkalinity  of  a  solution  are 
frequently  of  great  importance  in  chemical  processes;  such  determinations  must 
produce  results  which  can  be  expressed  in  simple  and  precise  units,  and  the  term 


pH  is  used  for  this  purpose.  The  author 
mination. 

The  acidity  or  alkalinity  of  a  solution  is  de¬ 
pendent  on  the  concentration  of  hydrogen  ions 
therein,  this  ranging  from  about  i  gm.  ion  per 
litre  down  to  less  than  iO““.  Such  a  wide  range 
renders  the  use  of  actual  concentrations  unsuitable, 
and  for  greater  convenience  the  use  of  the  logarithm 
of  the  hydrogen  ion  concentration  was  introduced 
by  Sorenson.  This  is  called  the  exponent  of  the 
concentration  or  the  />H. 

Thus  when  [H+]  =  io~^  the  />H  is  7  (the  nega¬ 
tive  sign  is  neglected).  Hence  pH  may  be  defined 
as  a  symbol  expressing  the  active  concentration  of 
hydrogen  ions  in  a  solution  on  a  logarithmic  scale. 

Main  Methods  of  Determination 

The  most  important  methods  for  the  determina¬ 
tion  of  pH  fall  into  two  groups:  colorimetric  and 
potentiometric.  The  former  are  of  use  as  rapid  but 
sometimes  approximate  procedures;  they  are  seldom 
accurate  to  less  than  0  5  pH  unit,  and  may  not  be 
applied  to  darkly  coloured  solutions.  Colorimetric 
determinations  of  pH  involve  the  use  of  indicators. 
An  indicator  may  be  defined  as  a  substance  which 
exhibits  a  colour  change,  or  a  series  of  colour 
changes,  over  a  definite  pH  range.  Such  com¬ 
pounds  are  usually  either  weak  acids  or  bases  and 
their  change  in  colour  may  be  considered  due  to 
dissociation  in  solution,  the  resultant  ions  having  a 
different  colour  from  that  of  the  undissociated  in¬ 
dicator.  The  pH  range  over  which  the  colour 
change  takes  place  is  determined  by  the  dissociation 
constant  of  the  indicator. 

The  comparison  principle  is  employed  in  the 
determination  of  pH  by  means  of  indicators.  In¬ 
dicator  is  added  to  the  unknown  solution  and  the 
resulting  colour  is  compared  with  that  produced  by 
the  addition  of  the  same  amount  of  indicator  to  a 
solution  of  known  pH  equal  in  volume  to  that  of 
the  sample.  Instruments  such  as  were  described  in 
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describes  current  methods  for  its  deter- 


Part  I  of  this  series  may  be  employed  to  facilitate 
these  comparisons,  and  permanent  glass  standards 
are  available  for  several  pH  ranges.  Photometers 
are  not  used  in  this  cormexion,  since  the  variable 
involved  is  not  colour  intensity  but  colour  differ¬ 
ence.  The  solutions  of  known  pH  are  called  buffer 
solutions,  their  properties  and  mode  of  action  are 
described  later. 

The  potentiometric  technique  being  more  accu¬ 
rate,  and  is  dependent  upon  the  fact  that  when  a 
certain  type  of  electrode  is  immersed  in  a  solution, 
an  electric  potential  is  set  up  which  is  dependent 
upon  the  pH  of  the  solution. 

The  production  of  |X>tentials  by  which  pH  is 
determined  depends  upon  the  fact  that  any  metal, 
when  immersed  in  a  solution  containing  some  of  its 
ions,  will,  if  no  chemical  action  occurs,  acquire  a 
potential  depending  upon  the  concentration  of  those 
ions  in  the  solution.  Thus,  a  piece  of  copper  im¬ 
mersed  in  a  solution  of  copper  sulphate  will  imme¬ 
diately  acquire  a  potential,  the  value  of  which  is 
given  by  the  equation : 

E  =  E,  +  ?J  log,[Cu] 

.  nr 

Where  E,  is  the  standard  potential  for  the  metal, 

R  =  the  gas  constant, 

F  =  the  Faraday  (96,500  coulombs), 
n= valency  of  ions, 

T  =  absolute  temperature. 

In  the  same  way  the  potential  of  a  hydrogen  elec¬ 
trode  would  be  governed  by  the  H+  ion  concentra¬ 
tion  or  the  pH  of  the  solution,  i.e. 

l-:,=  E„-»-^Jlog.[H^]  or 

It  is  obviously  impossible  to  use  hydrogen  as  the 
electrode,  but  hydrogen  adsorbed  on  to  platinum 
black  gives  exactly  the  same  effect.  In  practice, 
an  electrode  of  platinum  is  coated  with  a  deposit  of 
the  finely  divid^  metal  (platinum  black)  and  pure 
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hydrogen  is  bubbled  around  it.  This  system, 
known  as  the  hydrogen  electrode,  obeys  the  above 
equation  and  is  used  in  the  potentiometric  deter¬ 
mination  of  /)H. 

Eo  in  this  case  is  the  potential  acquired  by  the 
hydrogen  electrode  in  a  solution  of  /)H  o  with 
hydrogen  bubbling  at  a  pressure  of  one  atmosphere, 
this  is  taken  as  the  zero  of  an  arbitrary'  scale  of 
standard  potentials,  thus  reducing  the  equation  to : 


Hence  the  />H  of  the  solution  may  be  obtained 
by  measuring  the  potential  of  the  hydrogen  elec¬ 
trode.  Unfortunately  it  is  not  possible  to  measure 
the  potential  of  a  single  electrode,  and  measure¬ 
ments  must  be  made  against  a  standard  electrode  of 
known  potential,  which  is  usually  termed  the  refer¬ 
ence  electrode.  The  calomel  electrode  is  most  fre¬ 
quently  used,  and  consists  of  mercury  in  equilibrium 
with  a  saturated  solution  of  calomel  in  potassium 
chloride  solution.  The  potential  is  dependent  upon 
the  concentration  of  mercurous  ions  in  solution,  and 
this  quantity  is  in  turn  dependent  upon  the  potas¬ 
sium  chloride  concentration.  The  latter  is  kept  con¬ 
stant,  so  the  potential  remains  the  same  if  the 
temperature  is  unaltered.  The  potassium  chloride 
solution  is  usually  saturated,  although  other  concen¬ 
trations  are  used.  Contact  with  the  hydrogen  elec¬ 
trode  system  is  made  by  means  of  a  “  salt  bridge  ” 
of  strong  potassium  chloride  solution;  this  method 
of  connexion  minimises  the  effect  known  as  the 
“liquid  junction  potential.”  Salt  bridges  take 
many  forms,  the  simplest  being  a  siphon  tube  con¬ 
taining  the  potassium  chloride  solution,  which  is 
prevented  from  diffusing  out  by  gelling  with  agar. 
Tubes  with  sintered  glass  ends  are  also  used,  but 
the  most  convenient  type  is  the  one  incorporated  in 
the  commercial  form  of  calomel  electrode,  in  this 
case  contact  being  made  by  a  thin  film  of  potas¬ 
sium  chloride.  This  film  is  contained  in  a  ground 
glass  sleeve  fitting  over  an  aperture  in  the  base  of 
the  electrode  vessel;  the  latter  is  dipped  in  the  solu¬ 
tion  under  test.  The  sleeve  is  loosened  after  each 
determination  and  a  fresh’  film  allowed  to  form  in 
order  to  avoid  contamination. 

The  potential  acquired  by  a  system  consisting  of 
hydrogen  and  calomel  electrodes  is  given  by  the 
equation ; 

E=E,-E, 

Where  E,  is  the  potential  of  the  calomel  electrode 
Ea  is  the  potential  of  the  hydrogen  electrode. 

E,  is  known,  E  may  be  measured  and  hence  E, 
calculated.  Many  forms  of  apparatus  suitable  for 
hydrogen  electrodes  have  been  described,  and  for 
details  of  these  the  appropriate  references  should  be 
consulted.^ 


The  hydrogen  electrode  is  unsuitable  for  use  under 
certain  conditions;  for  example,  the  presence  of 
oxidising  agents,  unsaturated  organic  compounds, 
alkaloids,  and  certain  other  substances  causes  large 
errors. 

An  alternative  method  is  by  the  quinhydrone 
electrode.  The  principle  of  this  is  based  on  the  fact 
that  when  a  platinum  electrode  is  immersed  in  a 
solution  containing  the  oxidised  and  reduced  forms 
of  an  oxidation  system,  a  potential  is  set  up  de¬ 
pendent  on  the  ratio  of  the  concentrations  of  these 
two  forms,  i.e. 


p.  _  p.  ,  RT  ,  [Oxidised  form] 
»•  ’g*  form]. 


nF 


Quinone  and  hydroquinone  form  a  suitable  sys¬ 
tem: 

Hydroquinone - ^Quinone  -f-  3H+ . 

The  potential  of  the  system  is  then  given  by  the 
equation : 


E  =  E,+  ‘JJ  log 


[Quinone] 


2V  [Hydroquinone]  F  ^ 


Quinone  and  hydroquinone  combine  to  form  quin¬ 
hydrone,  which  immediately  decomposes  to  give 
equal  quantities  of  each;  thus  if  quinhydrone  be 
added  to  a  solution  equal  quantities  of  oxidised  and 
reduced  forms  will  be  obtained,  and  the  second 
term  of  the  above  equation  will  be  reduced  to  zero, 
giving : 

E  =  E.-‘V?'/H 


Thus  the  potential  becomes  dependent  only  upon 
the  pH.  In  practice,  quinhydrone  is  added  to  the 
solution  under  examination,  a  platinum  electrode  is 
immersed  therein,  and  its  potential  determined 
against  the  calomel  electrode.  The  quinhydrone 
electrode  can  only  be  used  in  acid  solutions,  and  its 
potential  is  affected  by  the  presence  of  ammonium 
salts. 


The  Glass  Electrode 

The  most  convenient  and  useful  electrode  for  /)H 
measurement  is  the  glass  electrode.*  This  was 
evolved  as  a  result  of  the  discovery  that  when  a 
solution  is  in  contact  with  a  glass  surface  a  poten¬ 
tial  difference  is  set  up  between  the  glass  and  the 
solution.  Several  theories  have  been  advanced  to 
explain  the  source  of  this  potential;  one  of  these 
postulates  a  buffer  action  taking  place  within  the 
glass,  thus  maintaining  a  constant  pH  therein, 
although  there  is  an  exchange  of  ions  between  the 
glass  surface  and  the  solution.  Thus  it  may  be 
assumed  that  there  is  a  constant  concentration  of 
hydrogen  ions  on  the  glass  surface  which  is  the 
source  of  the  potential. 


! 
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In  practice,  the  electrode  takes  the  form  of  a 
small  glass  bulb  containing  a  solution  of  known 
/)H,  and  when  this  is  immersed  in  the  solution 
under  test  the  resulting  potential  is  given  by  the 
equation : 

Where  />Hj  is  the  /)H  of  the  solution  on  one  side 
of  the  glass  surface  and  the  /)H  of  the  solution 
on  the  other;  thus  if  one  /)H  is  known  and  constant 
the  other  may  be  obtained  by  measurement  of  the 
potential.  is  known  as  the  assymmetry  poten¬ 
tial;  this  varies  with  different  electrodes  and  is  due 
to  a  variety  of  factors.  The  potential  produced  by 
the  glass  electrode  bears  a  linear  relation  to  the  plA 
up  to  about  /)H  10,  but  as  above  this  value  a 
solvent  action  begins  upon  the  glass  the  /)H  rela¬ 
tion  alters.  A  special  high  alkali  electrode  is  now 
available  for  use  in  solutions  of  pH  greater  than  lo. 

The  glass  electrode  should  always  be  kept  im¬ 
mersed  in  distilled  water  when  not  in  use,  and 
should  be  standardised  against  a  solution  of  known 
pH  before  a  determination  is  made :  this  is  neces¬ 
sary  since  the  asymmetry  potential  is  liable  to  alter. 
Systems  incorporating  the  glass  electrode  have  a 
high  electrical  resistance,  and  efficient  screening  and 
earthing  are  necessary  during  the  measurement  of 
the  potential.  A  recent  paper  by  Lachlan®  discusses 
this  point  and  outlines  developments  in  electrode 
design. 

The  measurement  of  potential  for  the  purpose  of 
pH  determinations  is  effected  by  means  of  a 
balancing  method,  which  is  necessary  since  only 
the  minimum  amount  of  current  must  be  taken 
from  the  experimental  cell;  otherwise  equilibrium 
conditions  would  be  upset,  the  internal  resistance 
of  the  cell  would  become  a  factor,  and  the 
measured  potential  would  not  represent  the  pH. 

The  Poggendorf  Principle 

The  Poggendorf  compensation  principle  may  be 
used;  in  this  method  the  source  of  potential  is 
balanced  against  a  standard  cell  of  known  and 
steady  potential  by  means  of  a  potentiometer  wire 
and  sliding  contact.  The  Weston  cell  is  almost 
invariably  used  as  a  standard,  current  is  supplied 
from  an  accumulator  connected  across  the  ends  of 
the  potentiometer  wire,  the  Weston  cell  being  con¬ 
nected  in  opposition  to  the  accumulator  by  means 
of  a  fixed  connexion  to  one  end  of  the  poten¬ 
tiometer  wire,  and  a  movable  contact  which  can 
be  slid  along  the  wire.  The  slider  is  moved  along 
the  wire  until  a  galvanometer  connected  in  series 
with  the  Weston  cell  shows  no  deflection,  thus  in¬ 
dicating  that  the  balance  point  has  been  reached. 
The  length  of  potentiometer  wire  necessary  for  this 
condition  is  measured  off,  and  the  experimental  cell 
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is  then  substituted  for  the  Weston  cell  and  the 
balance  point  again  found;  then: 


Where  E,  is  unknown  potential, 

E,  potential  of  Weston  cell, 
d,  and  d,  the  length  of  wire  necessary  for 
balance. 

Potentiometers  are  commercially  available  in  which 
the  slide  wire  is  replaced  by  a  series  of  accurately 
wound  resistance  coils  made  to  correspond  to 
definite  intervals  of  potential,  and  a  slide  wire 
wound  on  a  revolving  drum  which  is  calibrated  to 
give  the  fractions  of  the  potential  intervals  repre¬ 
sented  by  the  coils. 

It  must  be  appreciated  that  many  of  the  elec¬ 
trode  systems  in  use  for  pH  measurement  have  an 
extremely  high  electrical  resistance,  and  the  ordi¬ 
nary  Poggendorf  method  is  unsuitable  for  measure¬ 
ments  involving  such  systems.  This  method  also 
suffers  from  the  drawback  that  it  is  almost  impos¬ 
sible  to.avoid  drawing  some  current  from  the  source 
of  potential  to  be  measured  and  there  is  a  conse¬ 
quent  risk  of  disturbing  the  equilibrium  of  the 
system. 

Thermionic  Valves 

Methods  involving  the  use  of  thermionic  valves 
overcome  these  difficulties  to  a  great  extent,  and 
most  apparatus  employed  for  pH  determinations 
incorporates  a  valve  in  the  circuit. 

The  use  of  the  thermionic  valve  depends  on  the 
fact  that  if  the  anode  potential  and  filament  tem¬ 
perature  are  kept  constant  the  anode  current  de¬ 
pends  on  the  grid  potential.  Thus  any  change  in 
the  potential  applied  to  the  grid  of  the  valve  pro¬ 
duces  an  alteration  in  the  anode  current.  One  of 
the  simplest  arrangements  incorporating  the  ther¬ 
mionic  valve  has  the  system  so  arranged  that  a 
potentiometer  coupled  in  opposition  with  the  un¬ 
known  cell  (as  in  the  Poggendorf  method)  may  be 
introduced  at  will  into  the  circuit  supplying  the 
grid  potential;  so  that  by  alteration  of  a  two-way 
switch  the  potentiometer  system  plus  the  grid  bat¬ 
tery  may  be  included  or  alternatively  the  grid  bat¬ 
tery  alone.  With  the  grid  battery  ione  in  circuit 
the  anode  current  is  balanced  with  a  suitable 
countercurrent  to  give  a  suitable  galvanometer 
reading,  the  switch  is  then  turned  to  include  the 
potentiometer  system  in  the  grid  circuit,  and  the 
potentiometer  is  then  adjusted  to  give  the  same 
galvanometer  reading.  At  this  condition  the  grid 
potential  must  be  the  same  as  before,  hence  the 
potentiometer  system  will  be  contributing  no  volt¬ 
age  to  the  grid,  and  the  potentiometer  reading  will 
be  exactly  equal  to  the  potential  of  the  unknown 
cell. 
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The  potentiometer  is  previously  calibrated 
against  the  standard  Weston  cell.  Modern  pH 
meters  are  a  modification  of  this  system,  the  con¬ 
ditions  for  the  operation  of  the  valve  being  some¬ 
what  differently  arranged  in  order  to  avoid  errors 
due  to  the  high  resistance  of  the  glass  electrode. 
These  instruments  are  commercially  available  and 
may  be  obtained  either  mains  or  battery  operated. 
They  are  robust  and  simple  to  operate,  and  pre¬ 
cision  measurements  are  easily  made. 

The  applications  of  pH  measurements  to  analysis 
are  numerous  and  graphs  following  the  change  of 
pH  during  the  course  of  the  titrations  have  been  of 
great  importance  in  determining  the  most  suitable 
indicator  for  use.  Such  pH  titrations  have  also  been 
used  in  deciding  the  composition  of  products 
formed  in  certain  reactions. 

The  pH  of  milk  is  of  importance,  normal  fresh 
milk  having  a  pH  ranging  between  6-5  and  6-6, 
lower  values  accompanying  souring;  but  higher 
values  often  indicate  disease  conditions  of  the  udder 
such  as  mastitis. 
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City  Analyst’s  Report 

Figures  contained  in  the  recently  published  annual 
report  of  the  Birmingham  City  Analyst  for  1946  re¬ 
vealed  that  of  the  5,379  samples  taken  under  the 
Food  and  Drugs  Acts,  345  (or  6  4  per  cent.)  were 
adulterated,  below  standard,  or  incorrectly  labelled. 

The  percentage  of  milk  samples  during  the  year 
under  review  adulterated  or  not  complying  with 
the  legal  limits  was  8-o.  This  was  considerably 
lower  than  in  the  two  previous  years.  The  average 
solids-not-fat  figure  was  higher  than  it  had  been 
since  1936,  and  the  fat  content  was  reasonably 
good. 

Among  the  food  samples  examined  were  baking 
powders  which  had  deteriorated  through  being  in 
stock  for  too  long  a  period;  cake  flours  which  failed 
to  comply  with  current  regulations;  cordials  found 
to  be  deficient  in  sugar  and  containing  excess 
amounts  of  saccharin;  gravy  browning  which  did 
not  contain  on  the  label  the  ingredients  present; 
and  an  onion  powder  consisting  of  wheat  flour 
which  had  neither  the  taste  nor  odour  of  onion,  but 
presumably  had  originally  been  impregnated  with 
oil  of  garlic  or  onion. 

Miscellaneous  samples  submitted  for  examina¬ 
tion  to  the  Public  Health  Department  included 
“  pop  ”  sold  by  a  young  refugee  to  his  schoolmates 
which  was  found  to  consist  of  nothing  but  dirty 
water,  probably  from  a  stream  or  pond. 
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New  Fish  Handling  Methods 

One  of  the  most  thorough  tests  ever  undertaken  in 
the  handling  of  fish,  the  shipment  of  90,000  lb.  of 
salmon  and  halibut  from  Prince  Rupert,  B.C.,  to 
Montreal — 3,116  miles — has  just  been  successfully 
completed,  according  to  a  joint  announcement 
made  by  the  Canadian  Pacific  and  Canadian 
National  Railways. 

New  methods  of  handling  fish,  resulting  from  the 
tests  which  have  been  conducted  in  the  past  two 
months,  will  of>en  up  new  markets  for  Canadian 
fish  which  were  hitherto  too  distant  and  will  also 
better  maintain  its  original  quality.  The  experi- 
mf*nts  were  carried  out  with  the  co-operation  of 
the  railways,  Canadian  Food  Preservation  Com¬ 
mittee,  National  Research  Council  and  Fisheries 
Experimental  Board,  and  perishable  food  shipment 
engineers  and  experts. 

One  carload  of  the  frozen  fish  was  loaded  at 
Prince  Rupert  at  12-7“  F.,  which,  by  a  new  treat¬ 
ment  consisting  of  the  addition  of  ammonium 
nitrate  to  the  regular  ice  and  salt  mixture,  was 
cooled  in  the  car  en  route  and  arrived  in  Montreal 
seven  days  later  at  io-6°  F.  Two  other  cars  with¬ 
out  the  chemical  were  loaded  at  16*  F.  and  arrived 
without  change  of  temperature. 

A  special  observation  car  was  attached  to  the  ex¬ 
perimental  train  in  which  a  laboratory  was  set  up 
for  the  research  engineers  to  permit  them  continu¬ 
ously  to  observe  the  shipments.  Seventy-two 
thermometers  and  thermocouples  were  placed  in¬ 
side  the  overhead-iced  refrigerator  cars  and  were 
wired  to  recording  instruments  in  the  laboratory. 
While  the  tests  have  proved  successful,  the  com¬ 
plete  results  of  the  extensive  studies,  which  were 
concluded  only  very  recently,  will  not  be  assembled 
and  co-ordinated  for  some  time.  These  will  be 
made  known  following  the  armual  meeting  of  the 
Canadian  Food  Preserv'ation  Committee  next  Janu¬ 
ary  at  which  the  various  engineers  who  conducted 
the  tests  will  attend. 

Included  among  the  engineers  who  conducted 
the  experiments  were  O.  C.  Young,  chief  research 
engineer,  and  David  Taylor,  research  engineer, 
Pacific  Fisheries  Exjieriment  Station,  Vancouver; 
J.  Carbert,  refrigeration  engineer,  E.  Rock,  re¬ 
search  engineer.  National  Research  Council,  Ottawa; 
J.  L.  Townshend,  general  supervisor  of  p)erishable 
traffic;  Norman  Walton,  research  engineer,  Mon¬ 
treal;  and  D.  C.  McVeigh,  supervisor  of  perishable 
traffic,  Winnipeg,  of  the  Canadian  National  Rail¬ 
ways;  and  F.  Morrison,  supervisor,  perishable 
traffic,  Winnip>eg,  and  J.  Griffiths,  inspector  of 
perishable  traffic,  Vancouver,  of  the  Canadian 
Pacific  Railway.  The  tests  were  observed  by  Rao 
Sahib  V.  John,  deputy  director  of  fisheries  for  the 
Indian  Government  of  Madras,  India. 

Food  ManufiictuTt 


/Canning  of  Asparagus  in  California 

W.  V.  CRUESS 

Food  Technology  Division,  University  of  California 

For  many  years  California  has  led  other  States  of  the  U.S.A.  in  the  canning 
of  asparagus.  At  one  time  practically  all  of  the  pack  was  in  the  form  of  white 
spears.  In  recent  years,  however,  the  canning  of  all-green  spears  and  of  cuts- 
and-tips  has  greatly  increased  in  proportion  to  the  white  spears.  Also,  since 
green  asparagus  can  be  grown  commercially  in  many  other  States,  the  canning  of 
green  spears  has  increased  materially  in  certain  of  these  areas.  Since  land  values 
and  cost  of  production  are  higher  in  California,  it  is  not  unlikely  that  canning  of 
asparagus  in  these  other  States  will  increase  at  the  expense  of  the  Californian 
industry.  On  the  other  hand,  owing  to  the  peculiar  soil,  water  and  climatic 
requirements  for  production  of  white  asparagus  it  is  likely  that  California  will 
retain  its  present  leadership  in  the  canning  of  that  product. 


According  to  a  recent  report  of  the  U.S.  De¬ 
partment  of  Agriculture  California  has  approxi¬ 
mately  49,000  acres  of  asparagus  in  production  and 
the  average  quantity  available  for  canning  and 
freezing  is  about  53,000  tons.  The  packs  of 
canned  asparagus  in  terms  of  cases  of  24  quarts 
each  have  been  for  a  few  selected  years  as  shown  in 
Table  i. 
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Cultivation 

Most  of  the  asparagus  for  canning  and  freezing 
is  grown  in  the  peat  soils  of  the  delta  of  the  Sacra¬ 
mento  and  San  Joaquin  rivers  about  seventy-five 
miles  east  and  north-east  of  San  Francisco,  These 
soils  are  rich  in  decomposed  organic  matter  and 
will,  in  fact,  bum.  When  cultivated  they  are  fluffy 
and  friable,  .thus  of  ideal  physical  condition  for 


Stalks  of  asparagus  in  the  field,  after  having  been  cut  by  band. 


I 


i 


A  V-shaped  knife  on  the  end  of  a  handle  about  15  in. 
long  is  used  for  cutting. 


growth  of  plump,  straight  spears  of  asparagus.  | 
Since  most  of  the  fields  are  below  the  water  level  i 
of  the  two  rivers  and  their  meandering  multiple 
outlets  of  the  delta  the  beds  may  be  irrigated  very 
easily  by  syphoning  of  water  from  the  rivers  or  by 
pumping  from  shallow  wells,  much  as  is  done  in 
Egypt  in  the  Nile  Valley.  Drainage  is  necessary  | 
in  some  cases,  with  pumping  of  the  drainage  water  |f 
into  canals  or  the  river.  Irrigation  is  usually  by  , 
sub-irrigation  from  narrow  ditches  rather  than  by 
flooding. 

TABLE  1 

Packs  of  Canned  Asparagus  in  California  for 
Several  Selected  Years 
{After  Canners’  League  Statistics) 

Year.  Cases  of  Asparagus.  I 

1905  228,000  ' 

1925-30  average  2,300,000 

1940  2,181,000 

1945  2,479,000 

Plants  are  grown  in  nurseries  from  seed  and  ths 

root  stocks  transplanted  when  they  attain  suitable 

size.  A  fair  crop  of  spears  is  obtained  two  years 
after  planting  and  the  beds  bear  commercially  until 
sixteen  to  twenty  years  of  age.  For  some  reason 
not  yet  definitely  determined,  land  on  which 
asparagus  has  been  grown  for  sixteen  to  twenty 
years  will  not  grow  a  new  planting  satisfactorily. 
Whether  necessary  trace  elements  are  removed  from 
the  soil  by  previous  crops,  or  the  soil  rendered 
toxic  by  continued  cropping,  or  whether  some  other 


factor  is  concerned,  is  still  a  prob¬ 
lem  for  further  study.  This  situa¬ 
tion  makes  it  necessary  to  plant 
asparagus  in  new  fields  when  the 
old  plantings  are  ploughed  up  and 
discontinued.  Unfortunately,  the 
acreage  suitable  for  growing 
white  asparagus  is  not  unlimited. 


To  prevent  staining  and  retard  chemical  changes,  the  boxes  of  asparagus 
are  immersed  in  a  tank  of  cold  water. 


Harvesting 

The  cutting  of  asparagus  usually 
begins  early  in  March,  but  since 
the  demand  for  the  fresh  market 
is  very  keen  and  prices  high  early 
in  the  season  the  canners  usually 
wait  until  about  mid-April  before 
packing  asparagus  heavily. 

Certain  fields  are  set  aside  for 
green  asparagus.  In  this  case  the 
surface  of  the  field  is  flat,  not 
ridged.  The  stalks  are  allowed  to 
attain  a  height  of  about  lo  to  I2 
inches  and  are  cut  by  hand  at  the 
surface  of  the  ground  with  a  short, 
flat,  V-shaped  knife  on  the  end  of 
a  handle  about  15  inches  long. 

Cutang  is  usually  done  by  con¬ 
tract  labour,  often  by  Filipino 
workmen,  at  an  agreed-upon 
rate  per  pound. 

V\  hite  asparagus  is  grown  under 
ridges  of  soft  soil  about  12  to  15 
inches  high.  It  is  cut  beneath  the 
soil  by  workmen  who  walk  along 
the  rows  and  locate  the  stalks  by  a  slight  bulge  in 
the  surface  of  the  soil  or  by  emerging  tips  of  spears. 
It  is  customary  to  go  over  each  field  daily. 

Handling  of  Stalks 

The  stalks  are  laid  in  neat  piles  of  a  dozen  or 
two  sp)ears  each.  These  are  gathered  into  a  small 
four-wheeled  wagon  drawn  by  a  horse.  The  spears 
are  taken  to  the  field  house  where  they  are  washed 
and  cut  to  about  8  inches  in  length,  either  by  hand 
or  more  frequently  the  sp>ears  are  placed  on  a  chain 
conveyor  and  cut  to  length  by  a  rapidly  revolving 
circular  knife.  They  are  then  placed  in  50  lb.  lug 
boxes  and  transported  by  truck  or  by  speed-boat 
to  the  cannery.  As  the  canneries  are  located  on  the 
river  or  a  canal  water  transportation  is  often 
feasible  and  convenient. 

Asparagus  after  cutting  must  be  canned 
promptly,  usually  on  the  day  it  is  cut.  If  allowed 
to  stand  too  long  it  becomes  bitter,  loses  most  of  its 
sugar,  and  becomes  fibrous  and  tough.  Also  it 
should  be  kept  wet  and  cool  to  prevent  staining 
and  retard  chemical  changes.  For  this  reason  it 


is  moistened  at  the  field  house  and  again  in  some 
manner  on  arrival  at  the  cannery,  an  effective 
method  being  to  immerse  the  boxes  of  asparagus 
into  a  tank  of  cold  water.  Another  methc^  is  by 
spraying  the  boxes  with  water. 

In  warm  weather  some  plants  cover  the  cut 
asparagus  with  crushed  ice  until  it  is  canned. 

Inspection  and  Cutting 

Composite  representative  samples  of  each  delivery 
are  carefully  inspected  and  graded  by  inspectors  in 
the  employ  of  the  cannery.  In  New  York  State 
the  inspection  and  grading  are  done  by  trained 
personnel  in  the  employ  of  the  State  Department 
of  Agriculture.  In  either  case  the  grower  is  paid 
according  to  quality  of  the  delivery.  Size  of  spears, 
colour,  freedom  from  blemishes,  freedom  from  mud 
or  adhering  soil,  degree  of  “  flowering,”  straightness 
of  spears,  and  other  factors  are  taken  into  account. 

In  most  canneries  the  asparagus  first  passes 
through  heavy  sprays  of  water  to  soften  and  remove 
adhering  soil.  Also,  after  cutting,  the  spears  are 
again  washed  very  vigorously  under  high-pressure 
sprays  of  cold  water. 
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nirig  crew  from  a  slowly  moving, 
broad  rubber  belt  after  blanching; 
that  is,  grading  is  done  as  the 
spears  are  being  placed  in  the  cans. 


The  spears  are  blanched  on  a  moving  woven>mesh  metal  conveyor  in  live 
steam. 


At  one  time  the  stalks  were  placed  in  small  boxes 
and  cut  by  hand  by  a  long  butcher  knife,  or  by 
rapidly  revolving  circular  knife,  to  length  suitable 
for  canning.  The  butts  were  for  the  most  part  dis¬ 
carded. 

At  present  it  is  customary  to  place  the  stalks  in 
proper  p>osition  by  hand  on  a  travelling  chain  con¬ 
veyor  which  carries  them  beneath  two  rapidly 
revolving  circular  knives.  The  first  removes  the 
waste  ends  of  the  butt,  the  second  cuts  off  a  short 
segment  from  each  stalk.  The  second  cuts  are 
sorted  and  combined  with  short  tips  for  canning  as 
centre  cuts  and  tips;  that  is,  some  of  the  centre 
cuts  are  so  utilised,  some  are  discarded  with  the 
waste  butts,  and  some  are  canned  as  soup  cuts. 

Size  Grading 

In  some  canneries  the  spears  are  given  a  pre¬ 
liminary  grading  for  size  in  roller  or  diverging 
rubber  cable  graders.  Ow'ing  to  irregularities  in 
shap>e  of  the  spears  this  grading  is  not  lOO  per  cent, 
effective,  and  additional  size  grading  by  hand  is 
required;  nevertheless,  it  reduces  size  grading  cost. 
Formerly,  all  of  the  fresh  asparagus  was  carefully 
sorted  into  various  size  grades  and  colours  by  hand. 
At  present  size  grading  is  usually  done  by  the  can- 


Blanching 

Formerly  the  asparagus  after 
size  grading,  quality  sorting  and 
washing  was  placed  in  large, 
wicker,  two-handled  baskets  and 
immersed  for  the  required  period 
in  tanks  of  hot  water  at  or  near 
the  boiling  point,  either  by  placing 
the  baskets  in  the  tanks  and  re¬ 
moving  them  by  hand  or  by  con¬ 
veying  them  mechanically  through 
the  hot  water  and  then  through 
a  tank  of  cold  water. 

At  present  in  most  canneries  the 
spears  are  blanched  on  a  moving 
woven-mesh  metal  conveyor  in 
live  steam  and  are  cooled  in 
sprays  of  cold  water  and  by 
fluming.  The  steam  blanching  is 
for  2  to  4  minutes;  average  about 
minutes. 

In  some  cases,  as  in  the  Bercut- 
Richards  cannery  in  Sacramento, 
California,  the  spears  are  blanched 
in  hot  water  in  a  flume — a  shallow, 
narrow  metal  trough  through  which  water  is  flowing. 

In  most  California  canneries,  as  well  as  in  the 
famous  Seabrook  Cannery  near  Deerfield,  New 
Jersey,  the  blanched  asparagus  is  conveyed  and 
cooled  by  fluming  in  cold  water  to  the  canning  belt. 
At  the  belt  the  Asparagus  is  continuously  screened 
from  the  water  and  the  water  discarded. 

Canning 

In  some  cases  the  spears,  tips,  and  centre  cuts 
are  canned  from  a  slowly  moving,  broad  rubber  or 
stainless  steel  belt.  Sorting  for  colour,  size,  and 
quality  is  done  by  the  canners.  The  largest  and 
best  sp>ears  are  removed  first  and  the  poorest 
quality  and  smallest  last.  Culls  pass  over  the  end 
of  the  belt  and  are  discarded.  Some  canners  pack 
from  sinks. 

Formerly  practically  all  California  asparagus  was 
packed  in  cans  of  square  cross  section  of  about  one 
quart  and  one  pint  capacities.  At  present  the  trend 
is  strongly  in  favour  of  cylindrical  cans  and  the 
square  cans  are  going  out  of  style. 

The  spears  are  packed  very  carefully  to  avoid 
damaging  the  buds.  Previous  blanching  wilts  the 
spears  and  toughens  them  so  that  they  may  be 
packed  more  readily. 
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Brining  and  Salting 

Formerly  the  cans  were  filled  by  automatic  briner 
with  a  dilute  brine  of  about  2^  per  cent,  salt  before 
exhausting.  The  present  trend,  however,  is  toward 
adding  salt  by  automatic  salt  dispenser  in  the  can- 
conveying  line  which  drops  a  measured  amount  of 
dry  granular  salt  or  drops  a  pellet  of  proper  size 
into  each  can.  The  salt  is  added  after  exhausting. 
That  is,  the  can  is  filled  with  water,  passed  through 
the  exhaust  box,  and  the  granular  salt  or  salt  pellet 
is  added  immediately  before  sealing. 

Exhausting 

In  some  canneries  cans  of  green  asparagus  are 
not  exhausted  but  are  filled  with  boiling  hot  brine, 
or  with  boiling  water  followed  by  addition  of  salt  or 
salt  pellet,  and  the  cans  sealed  at  once  without  ex¬ 
hausting,  in  the  belief  that  the  delicate  buds  are  less 
apt  to  be  damaged  by  this  procedure.  In  some  can¬ 
neries  steam  exhaust  is  omitted  because  the  cans  are 
sealed  in  vacuum.  Where  exhausting  is  practised 
it  is  usually  for  about  five  minutes  in  live  steam  in 
the  conventional  continuous  cannery  exhaust  box. 

Bercut-Richards  Company  of  Sacramento  does 
not  use  the  steam  exhaust,  but  instead  pre- 
vacuumises  each  can  in  a  vacuum  chamber  and 
seals  it  (double-seams)  under  vacuum.  This  method 
avoids  possible  damage  of  the  steam  exhaust  box, 
shortens  the  canning  line  by  elimination  of  the  ex¬ 
haust  box,  and  greatly  reduces  the  amount  of  waste 
steam  in  the  cook  room  atmosphere. 


The  double  seaming  of  square  cans  required 
special  double  seamers.  Formerly  these  were  four 
to  five  stage  machines  requiring  much  floor  space, 
but  at  present  they  are  two  stage  in  operation  and 
similar  in  outward  appearance  to  double  seamers 
for  cylindrical  cans. 

Like  all  non-acid  canned  foods  in  California  the 
final  processing  (sterilising)  of  canned  asparagus  is 
under  State  Board  of  Health  inspection  and  accord¬ 
ing  to  times  and  temperatures  set  up  by  that 
agency.  These  “  cooks  ”  (process  times)  are  based 
on  the  research  of  the  National  Canners’  Associa¬ 
tion  research  laboratories,  particularly  that  under 
Dr.  J.  R.  Esty  in  San  Francisco,  California.  The 
present  official  times  and  temperatures  in  tin  cans 
in  non-agitating  retorts  are  given  in  Tables  2  and  3. 
Each  retort  must  be  equipped  with  a  temperature 
recorder  and  an  automatic  record  kept  of  each  lot 
that  is  sterilised.  The  cans  of  each  lot  must  be 
coded  with  an  identifying  number  in  order  that  it 
may  be  segregated  if  ffie  retorting  is  for  any  reason 
unsatisfactory  to  the  State  inspector. 

The  cans  must  be  upright  in  the  retort  in  order 
that  the  spears  do  not  impede  convection  currents 
during  heating. 

The  cans  are  cooled  in  the  retorts  by  sprays  of 
water.  Air  pressure  is  applied  to  No.  10  cans 
during  the  initial  stage  of  cooling  in  order  to  pre¬ 
vent  buckling  when  the  atmospheric  pressure  in 
the  closed  can  suddenly  drops  after  turning  off  the 
steam. 


TABLE  2 

Processing  Times  and  Temperatures  for 
Canned  White  Asparagus 


Size  of  Can. 

Process  Tem¬ 

Process  Time 

perature  in  ®  F. 

in  Minutes. 

No.  1,  No.  2, 

No.  I  square, 
and  No.  2J 
square 

240 

24 

No.  10 

240 

.35 

No.  I  to  No. 

248 

12 

No.  10 

248 

15 

TABLE  3 

Processing  Times  and  Temperatures  for 

Canned 

Green  Asparagus 

Size  of  Can. 

Process  Tem¬ 

Process  Time 

perature  in  *  F. 

in  Minutes. 

No.  I  to  No.  2j 

240 

26 

No.  10 

240 

35 

No.  I  to  No.  2j 

248 

13 

0 

M 

0 

248 

15 

Thermophilic  spoilage,  usually  gaseous,  by  soil- 
borne  thermophilic  anaerobic  bacteria  occurs  occa¬ 
sionally,  but  less  frequently  than  formerly.  The 
National  Canners’  Association  research  staff  has 
found  that  certain  fields  are  so  heavily  contami¬ 
nated  with  these  anaerobes  that  it  is  recommended 
that  asparagus  grown  in  them  should  not  be 
canned. 

On  standing  after  the  opening  of  the  can,  green 
asparagus  sometimes  shows  blackening;  a  reaction 
between  oxidised  iron  and  tannin.  Addition  of  a 
small  amount  of  citric  acid  or  cutting  the  asparagus 
less  immature  reduces  this  tendency.  Also  occa¬ 
sionally  waxy  crystals  of  a  harmless  yellow  flavon 
appear  on  long  storage  of  canned  asparagus.  It 
dissolves  on  heating. 

The  butts  cut  from  the  stalks  at  the  field  house 
and  in  the  cannery  amount  to  50  per  cent,  or  more 
of  the  weight  of  the  asparagus  as  cut  in  the  field. 
Practically  all  of  these  waste  butts  are  discarded, 
or  at  best  may  be  spread  in  the  fields  and  cultivated 
into  the  soil.  Usually  they  are  dumped  into  the 
river  finally  to  settle  and -decompose.  However, 
the  California  Fish  and  Game  Commission  has 
ruled  that  this  practice  must  cease,  and  it  is  prob¬ 
able  that  some  use  will  be  found  for  the  butts. 

The  College  of  Agriculture  has  found  that  after 
drying  they  have  considerable  feeding  value  for 
livestock.  They  may  be  dried  on  a  smooth  rolled 
ground  surface  in  the  sun  at  small  expense.  The 
raw  butts  have  about  95  per  cent,  moisture;  hence 
dry-away  is  very  heavy. 

It  has  been  found  that  the  juice  expressed  from 
steam  blanched  butts 's  an  excellent  bacterial  cul¬ 
ture  medium  for  the  production  of  antibiotics  such 
as  gramicidin  and  others. 
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Cereal  Chemistry 

The  subject  of  cereal  chemistry  has  developed  to 
such  an  extent  that  it  has  warranted  the  produc¬ 
tion,  from  time  to  time,  of  books  dealing  with 
special  aspects  of  the  subject.  One  book  covering 
the  whole  subject,  however,  is  highly  desirable  in 
order  that  a  complete  picture  of  the  basic  principles 
and  their  application  in  the  various  specialised 
trades  and  industries  may  be  presented. 

It  was  a  particular  pleasure  to  the  reviewer  to 
note  the  appearance  of  a  fourth  edition  of  Dr. 
Kent-Jones’  book*  on  cereal  chemistry.  This  book 
has  a  well-deserved  and  established  reputation  and 
has,  unfortunately,  been  out  of  print  for  some 
years.  The  new  edition  is  greatly  enlarged  in 
scope  and  detail.  For  its  production  Dr.  Kent- 
Jones  has  had  the  assistance,  as  co-author,  of  Dr. 
Amos,  while  the  author’s  foreword  renders  thanks 
to  a  number  of  workers  for  their  collaboration  in 
the  specialised  sections.  The  galaxy  of  names  in 
this  foreword  is  eloquent  testimony  that  every  sec¬ 
tion  of  the  subject  is  authoritatively  covered. 

The  war  period  was  an  extremely  difficult  one 
for  authors  attempting  such  comprehensive  works, 
for,  like  other  good  citizens,  besides  their  normal 
daytime  duties  most  of  their  spare  time  was  taken 
up  with  work  directed  towards  national  safety  for 
which  their  training  had  particularly  fitted  them. 
The  frequency  of  air  raids  scarcely  promoted  that 
peace  of  mind  and  serenity  of  soul  deemed  most 
conducive  to  good  work.  One  of  the  most  severe 
obstacles  was,  however,  the  spasmodic  appearance, 
or  non-arrival  for  considerable  periods  of  time,  of 
foreign  publications  so  essential  to  obtaining  a 
balanced  picture  of  work  carried  out  on  any  sub¬ 
ject.  Nor  with  the  end  of  hostilities  did  the 
authors’  difficulties  cease,  for  publication  of  finished 
MSS.  was,  and  still  is,  beset  by  difficulties  caused 
by  shortage  of  labour  and  material.  In  spite  of  all 
these  drawbacks  Drs.  Kent-Jones  and  Amos  have 
produced  a  most  excellent,  authoritative,  and  com¬ 
plete  account  of  cereal  chemistry,  for  which  workers 
in  this  field  will  be  grateful.  Those  who  know  the 
earlier  editions  will  find  the  fourth  edition  follows 
the  same  general  form  and  lay-out,  which  experi¬ 
ence  has  proved  widely  acceptable.  Much  judi¬ 
cious  pruning  has  been  carried  out  on  the  older 
work  and  a  great  deal  of  new  material  has  been 
included.  A  new  chapter  on  the  assay  of  vitamin 
content  of  cereals  and  cereal  products  has  been 
introduced,  and  the  three  new  chapters  included 
for  the  first  time  in  the  ill-fated  third  edition, 
which  was  largely  lost  in  the  Liverpool  blitz,  have 
been  extended  to  modernise  them. 

*  Modern  Cereal  Chemistry.  By  D.  W.  Kent-Jones, 
Ph.D.,  B.Sc.,  F.R.I.C.,  and  A.  J.  Amos,  Ph.D.,  B.Sc., 
F.R.I.C.  Pp.  651-l-vii.  50s.  net. 
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A  brief  but  well  written  review  of  the  funda¬ 
mental  concepts  of  colloidal  chemistry,  pH,  and 
oxidation  and  reduction  potentials  replaces  the 
chapters  previously  devoted  to  colloid  chemistry 
and  the  meaning  and  significance  of  hydrogen  ion 
concentration  in  former  editions. 

,  The  book  comprises  the  following  chapters: 
Composition  of  Wheat  and  Products  of  Milling; 
principal  Wheats  of  the  World;  Barley;  Rye;  Oats; 
Maize;  Rice;  Soya  and  Potato;  Some  Physico- 
Chemical  aspects  of  Flour;  Flour  Strength;  Con¬ 
ditioning  and  the  Effect  of  Heat  on  Wheat  and 
Flour;  Composition  of  Milled  Products;  The  Tech¬ 
nique  and  the  Chemistry  of  the  Baking  Process; 
Bleaching  of  Flour  Improvers;  Dough  Testing 
Apparatus;  Use  of  Wheat  and  Flour  for  Special 
Purposes;  Nutritive  Value  of  Cereals;  Cereals  and 
Balanced  Rations  for  Livestock;  The  Microbiology 
of  Cereals;  Moisture  in  Cereals  and  Cereal  Pro¬ 
ducts;  General  Analytical  Procedure  for  Cereals; 
Assay  of  Vitamin  Content  of  Cereals  and  Cereal 
Products;  Appendix;  Bibliography;  Subject  Index; 
Author  Index. 

In  this  edition  more  attention  has  been  given  to 
cereals  other  than  wheat,  and  this  will  be  found  a 
very  useful  extension.  In  general  matters  and  in 
those  specialised  sections  to  which  the  reviewer’s 
competence  extends  the  work  is  as  up-to-date  and 
as  well  presented  as  anything  yet  published  in  this 
field.  In  other  specialised  sections  the  reputation 
of  the  authors  and  their  collaborators  amounts 
almost  to  a  guarantee  of  excellence  and  authority. 
Only  one  point  of  criticism  appears  worthy  of  men¬ 
tion,  and  that  is  directed  at  the  Appendix.  After 
an  excellent  and  sustained  dissertation  on  a  com¬ 
plicated  and  widespread  subject  it  is  with  some¬ 
thing  of  a  jolt  to  find  the  authors  think  it  necessary 
to  include  a  table  of  atomic  weights,  of  conversion 
of  degrees  Fahrenheit  to  degrees  Centigrade,  and 
equivalent  weights  and  measures  usually  found  at 
the  back  of  the  schoolboy’s  “lab.”  book  or  the 
data-diary  of  the  average  chemist.  The  rest  of  the 
Appendix  contains  tables  of  value  to  those  in  in¬ 
dustry,  but  the  three  pages  mentioned  might  well 
be  left  out  in  future  editions.  Apart  from  this 
trivial  point  there  is  little  to  criticise. 

No  one  interested  in  milling,  baking,  brewing, 
confectionery,  cereal  foods  for  animals  or  humans, 
or  in  any  branch  of  cereal  chemistry  should  fail  to 
have  a  copy  of  this  unique  book  at  hand. — J.  A.  R. 


TO  AUTHORS 

Food  Manufacturi  is  prepared  to  consider  die 
publication  of  any  books  on  scientific  and  tech¬ 
nical  subjects  which  authors  might  care  to 
submit. 


Food  Poisoning 

During  the  past  summer,  the  matter  of  food  poison¬ 
ing  of  bacterial  origin  has  received  much  unwonted 
publicity.  That  attention  should  be  focused  on 
the  dangers  of  unwholesome  food  is  unquestion¬ 
able,  but  it  is  to  be  feared  that  the  type  of  publicify 
accorded  some  recent  outbreaks  can  but  serve  to 
increase  the  prejudice  and  misunderstanding  which 
already  surround  the  subject.  In  some  cases,  the 
remarks  of  competent  authorities  have  been  taken 
from  their  context  and  given  headline  prominence; 
in  others,  publicity  has  been  given  to  statements 
emanating  from  not  so  competent  sources.  These 
practices  give  rise  to  unnecessary  apprehension, 
and  usually  reflect  unfairly  on  a  particular  type  of 
product  such  as  canned  food  or  ice  cream.  It  is 
all  too  rarely  appreciated  that  the  majority  of  out¬ 
breaks  occur  because  some  fundamental  of  food 
hygiene  has  been  ignored  or  misapplied  and  that 
the  type  of  food  concerned  is  of  secondary  import¬ 
ance. 

The  second  edition  of  a  book*  dealing  with  the 
nature,  history,  causation,  and  control  of  food 
poisoning,  as  Dr.  Gerald  Leighton  states  in  his 
foreword,  should  help  to  dispel  some  of  the  errone¬ 
ous  ideas  still  prevailing. 

The  book  comprises  three  sections.  Part  I  in¬ 
cludes  an  historical  survey  of  early  theories  and  in¬ 
vestigations  into  food  poisoning.  The  remainder  of 
this  section  is  given  over  principally  to  discussion 
of  Salmonella  poisoning,  sources  and  modes  of  in¬ 
fection,  prevention  and  control,  etc.  Part  II 
deals  with  Staphylococcal  food  jxiisoning,  contam¬ 
ination  of  foods  by  pioisonous  metals,  poisonous 
plants,  edible  and  fioisonous  fungi,  pioisonous  fish, 
and  food  allergy.  The  third  section  is  devoted  en¬ 
tirely  to  Botulism.  .Two  appendices  are  included, 
and  these  cover  the  laboratory  investigation  of  food¬ 
poisoning  cases  and  the  procedure  to  be  adopted  by 
Medical  Officers  of  Health  in  suspected  cases  of 
food  poisoning. 

As  the  author  remarks,  the  literature  dealing 
with  food  poisoning,  especially  that  of  bacterial 
origin,  is  voluminous  and  widely  dispersed,  and 
selection  of  material  for  a  book  of  this  kind  is  a 
difficult  task.  Making  due  allowance  for  this,  how¬ 
ever,  it  is  felt  that  one  or  two  aspects  of  the  subject 
could  have  been  presented  in  better  perspective,  as, 
for  example,  the  ability  of  the  Salmonella  group  to 
give  rise  to  toxin-type  poisoning.  Although  refer¬ 
ence  is  made  to  the  fact  that  the  toxin  hypothesis 
has  been  the  subject  of  much  controversy,  Mr. 
Dewberry’s  stand  in  the  matter  is  not  very  clear. 
Much  of  the  work  relating  to  the  production  of 
heat-stable  Salmonella  “  toxins  ”  was  carried  out 

*  Food  Poisoning.  By  Elliot  B.  Dewberry,  F.R.^niL; 
M.R.I.P.H.  2nd  Edition.  Pp.  246.  London.  17s.  6d. 
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many  years  ago,  and  the  validity  of  the  methods 
used  to  demonstrate  the  “  toxin  ”  has  been  ques¬ 
tioned  by  many.  Most  authorities  now  agree  that 
the  role  of  the  Salmonella  group  in  food  poisoning 
is  that  of  an  infection. 

In  some  quarters,  and  this  does  not  exclude  all 
those  professionally  concerned  with  public  health, 
there  still  exists  an  unjustifiable  prejudice  concern¬ 
ing  canned  foods  and  their  relation  to  food  poison¬ 
ing.  Mr.  Dewberry  rightly  points  out  that  canned 
foods  are  less  liable  than  other  foods  to  give  rise  to 
illness,  but  some  elaboration  of  the  reasons  why 
this  is  so  would  have  been  an  advantage.  Modem 
standards  of  heat-processing  are  such  as  to  render 
canned  foods  “  safe.”  They  are  no  safeguard 
against  post-process  infection  via  damaged  or  de¬ 
fective  seams,  or  contamination  and  intoxication  of 
canned  foods  carelessly  handled  or  stored  after 
opening.  Such  causes  as  these  probably  explain 
many  of  the  cases  in  which  canned  products  have 
been  incriminated  on  the  score  of  “  heat-stable 
toxins.” 

The  chapter  on  Staphylococcal  food  poisoning  is 
comprehensive  and  up  to  date.  The  contamination 
of  foods  by  poisonous  metals  is  also  adequately 
covered,  although  the  author  is  in  error  in  stating 
that  the  tin  coating  is  removed  in  canned  foods 
during  the  first  two  months  of  storage  (page  lOo). 
The  sections  devoted  to  the  poisonous  plants,  fungi, 
and  fish  are  particularly  valuable,  since  they  con¬ 
tain  information  not  readily  available  elsewhere. 
Food  allergy  is  dealt  with  briefly  but  in  a  manner 
sufficiently  informative  to  show  that  illness  follow¬ 
ing  the  consumption  of  a  meal  cannot  always  be 
attributed  to  unsoundness  of  the  food. 

The  author  presents  a  very  extensive  survey  of 
the  subject  of  Botulism.  The  history  of  this 
disease  and  the  accounts  of  early  investigations  are 
full  of  interest.  The  bacteriology,  symptomatology, 
and  other  asp>ects  of  Botulism  are  adequately 
covered,  but  it  is  felt  that  the  author  might  have 
included  some  reference  to  Scott  and  Stewart’s 
findings  in  relation  to  the  inhibition  of  growth  of 
Cl.  hotulinum  by  dissolved  tin  in  canned  foods  and 
to  the  review  of  Slocum  et  al.  on  the  subject  of 
Botulism  outbreaks  caused  by  acid  foods.  A  useful 
feature  in  this  and  other  sections  of  the  work  is  the 
inclusion  of  illustrative  outbreaks. 

The  author  does  not  seem  to  have  been  too  well 
served  in  the  matter  of  proof  checking.  The  book 
contains  some  errors  and  inaccuracies  such  as 
“  fractional  distillation  ”  for  fractional  sterilisation 
(page  2io)  and  the  statement  on  page  187  that 
type  “  \  ”  {Cl.  botulinum)  differs  from  type  “  B  ” 
in  that  “  it  can  resist  comparatively  low  tempera¬ 
tures.”  On  the  same  page  the  table  stated  to 
appear  on  page  134  is  to  be  found  on  page  188. 
Apart  from  these  obyious  slips  the  book  presents  a 


useful  summary  of  most  of  the  aspects  of  food 
poisoning,  and  the  popularity  won  by  the  first 
edition  should  be  maintained  by  this  revised 
version.  The  book  is  well  produced  and  very 
reasonably  priced. — J.  G.  B. 

Thermophilic  Bacterial 
Spoilage  in  Canned  Goods 

How  scientific  methods  saved  the  U.S.  Army 
millions  of  dollars  by  averting  spoilage  of  canned 
vegetables  was  related  by  Dr.  Hatton  B.  Rogers  at 
the  seventh  national  conference  of  the  Institute  of 
Food  Technologists,  U.S. A. 

To  establish  the  suitability  of  canning  material 
for  tropical  zones,  the  Army  instituted  a  system  of 
mobile  laboratory  units  which  travelled  about  the 
canning  areas  making  surveys  of  the  products. 
The  initial  unit  was  able  to  detect  thermophilic 
bacteria  in  canning  plants,  and  to  determine  the 
spots  in  the  process  where  they  entered  the  pro¬ 
duct,  thus  making  it  possible  to  advise  canners  how 
to  eliminate  them. 

Dr.  Rogers  estimated  that  by  protecting  the 
Army  against  purchases  of  canned  foods  unsuitable 
for  shipment  overseas  because  of  thermophilic  bac¬ 
teria  contamination,  the  first  mobile  laboratory 
saved  $4,350,000.  During  the  summer  of  1945, 
two  other  mobile  units  were  in  operation,  and  ffie 
three  conducted  tests  on  $28,000,000  worth  of 
canned  goods. 

It  had  also  been  reported  that  it  was  now 
possible  to  use  large  stocks  of  sugar  for  canning 
which  had  been  regarded  as  unusable  for  this  pur¬ 
pose  because  of  contamination  by  thermophilic  bac¬ 
teria.  A  processing  machine  was  developed  in 
which  the  contaminated  sugar,  spread  in  a  thin 
layer,  was  exposed  to  a  battery  of  ultra-violet 
lamps  that  effectively  killed  the  bacterial  spores. 
One  of  these  units  had  made  it  possible  for  can¬ 
neries  to  use  200,000  lb.  of  sugar  which  would 
otherwise  have  been  unusable. 

As  one  result  of  the  survey,  2,900,000  dozen 
cans  of  peas  and  2,200,000  dozen  cans  of  corn  were 
found  not  acceptable;  3,600,000  dozen  cans  of  peas 
and  2,820,000  cans  of  com  were  diverted  to  tem¬ 
perate  climates  to  avert  the  possibility  of  thermo¬ 
philic  bacterial  spoilage. 
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?rhe  Control  of  the  Concentration  of 
Nitrite  in  Bacon  Curing  Brines  a 

M.  INGRAM,  J.  R.  HAWTHORNE  and  D^?.  GATHERUM 

Low  Temperature  Research  Station.  Cambridge. 

Part  I 

Investigations  were  made  by  the  authors  to  find  practical  means  of  controlling 
the  nitrite  content  of  the  brines  used  in  the  tank-curing  of  Wiltshire  bacon. 

Methods  and  laboratory  experiments  are  described. 


The  following  cycle  of  operations  usually  takes 
place  in  the  use  of  the  brine.  Sides  of  pork, 
injected  with  brine,  are  sprinkled  with  salt  and  salt¬ 
petre,  stacked  in  piles  in  the  pickling  tank,  and 
battened  down.  The  brine  is  then  run  in  from  the 
bottom  of  the  tank,  and  thereafter  during  pickling 
the  tank  is  not  disturbed  for  several  days.  During 
this  period,  water,  protein,  etc.,  are  withdrawn 
from  the  meat,  and  substances  from  the  brine  are 
absorbed  by  the  meat.  At  the  end  of  the  period 
the  sides  have  to  be  removed  from  the  top  of  the 
tank,  and  as  they  occupy  much  of  the  space  in  it, 
extra  brine  has  to  be  pumped  in  as  they  float  up; 
this  is  mixed  with  the  brine  originally  present,  by 
the  disturbance  occasioned  by  the  removal  of  the 
sides.  The  mixed  brine  is  then  pumped  off  from 
the  bottom  of  the  pickling  tank  into  a  storage  tank. 
Salt  and  saltpetre  may  be  added  at  this  stage,  and 
the  brine  then  rests  until  it  is  needed  again.  In  this 
way  the  brine  may  be  used  many  times  over.  The 
storage  tank  is  usually  large  enough  to  hold  in  re¬ 
serve  a  bulk  of  brine  from  the  several  pickling 
tanks.  By  varying  the  amounts, of  salt  and  salt¬ 
petre  sprinkled  on  the  sides,  or  added  to  the  brine 
in  the  storage  tank,  the  composition  of  the  brine 
can  be  controlled.  All  these  operations  are  usually 
carried  out  at  about  5*  C.  (40“  F.). 

As  a  result  of  these  operations  nitrite  appears  in 
the  brine  and  is  absorbed  by  the  meat,  where  it 
forms  the  nitrosohaemoglobin  which  gives  cured 
meat  its  characteristic  red  colour. 

In  peace-time,  with  an  even  supply  of  animals 
of  uniform  quality,  some  factories  were  able  to 
op)erate  their  brines  in  such  a  way  that  the  concen¬ 
tration  of  nitrite  did  not  change  substantially  over 
a  period  of  years.  The  fact  is  rather  striking,  for 
the  concentration  of  nitrite  was  not  measured;  the 
composition  of  the  brine  being  regulated  by  obser¬ 
vation  (sometimes  not  very  accurate)  of  its  specific 
gravity,  by  means  of  a  hydrometer  floating  in  it. 
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’  This  degree  of  control  was  much  to  be  desired, 
for  if  the  concentration  of  nitrite  became  too  low  it 
was  illegal  in  Britain  before  the  war  to  add  nitrite 
to  make  up  the  deficit,*  while  if  it  became  too  high, 
the  brine  had  to  be  diluted  with  a  solution  of  salt 
and  saltpetre  and  the  excess  thrown  away. 

As  a  result  of  the  irregularities  associated  with 
war  conditions,  many  factories  experienced  large 
fluctuations  in  the  nitrite  in  their  brines,  so  that  its 
control  became  a  matter  of  importance. 

Analytical  Methods 

Before  going  on  to  describe  the  investigations,  a 
brief  account  is  given  here  of  the  methods  em¬ 
ployed. 

Samples  of  brine  were  sent  from  the  factory  to 
the  laboratory  for  analysis.  This  was  done  in  one 
of  two  ways:  (i)  in  cases  where  the  sample  could 
be  transmitted  within  three  hours,  brine  was  filled 
into  a  screw-capped  bottle  which  was  packed  in 
wood-wool  at  curing-room  temperature  (5*  C.); 
(ii)  for  longer  journeys,  thermos  flasks  were  filled 
to  within  an  inch  of  the  top  with  the  brine  (if  filled 
completely  the  flasks  are  liable  to  break)  and  then 
packed  in  wood-wool  for  despatch.  By  these 
methods  it  was  possible  to  prevent  the  temperature 
of  the  brine  attaining  10"  C.  before  delivery  at  the 
laboratory.  (This  procedure  has  been  found  more 
satisfactory  than  the  use  of  antiseptics  [Ingram, 
1937].)  On  the  occasions  when  the  brine  could  not 
be  examined  at  once,  it  was  filled  into  conical 
flasks  with  the  necks  sealed  with  liquid  paraffin  and 
stored  at  — 10"  C. 

Salt  was  estimated  as  chloride,  at  first  by  the 
Volhard  method  and  later  by  electrometric  titra¬ 
tion  (Ingram  and  Hawthorne,  1945);  figures  are 
throughout  expressed  as  percentage  of  sodium 
chloride  (g/ioo  ml.).  Nitrite  was  estimated  by  the 

*  This  prohibition  was  removed  by  Ministry  of  Health 
Provisional  Regulation  (Circular  1892),  October  25,  1939. 
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method  of  Auerbach  and  Reiss  (1919)  after  the  pro¬ 
tein  had  been  removed  with  colloidal  iron,  or  (to¬ 
wards  the  later  stages  of  the  investigation)  with  the 
polarograph  (Ingram,  1941);  concentrations  of 
.nitrite  are  expressed  in  parts  per  million  calculated 
as  potassium  nitrite. 

The  actual  arrangements  of  the  various  experi¬ 
ments  are  described  separately  in  the  appropriate 
places  below. 

Laboratory  Experiments  on  the  Role  of  Salt 

Laboratory  examination  of  pickling  brines  sent 
from  various  factories  showed  that  it  was  ap¬ 
parently  usual  for  the  concentration  of  nitrite  to 
increase  during  storage.  Examples  are  given  in 
Table  i. 

TABLE  1. 

The  Increase  in  Concentration  of  Nitrite  in  Brines 
FROM  Pickling  Tanks,  when  Stored  at  5“  C. 

B. 

Example.  A.  ■' - - - 

(i)  (ii) 

Days  storage  . .  . .  14  3  10 

Specific  gravity  ..  ..  1*169  i‘t77  fr77 

Salt.  Percent.  ..  ..  22*7  25*1  25*1 

Initial  nitrite  (p.p.m.)  . .  44  640  640 

Final  nitrite  . .  . .  219  890  1010 

These  samples  were  withdrawn  without  special 
precaution  as  a  matter  of  factory  routine  from  the 
surface  layers  of  the  pickling  tanks. 

It  was  also  found  that  when  sides  of  pork  are 
being  cured,  the  concentration  of  nitrite  in  such 
brines  rises.  This  was  repeatedly  observed  during 
examination  of  consecutive  samples  of  brine  taken 
from  the  surface  layers  during  the  period  of  one 
pickling  operation. 

TABLE  2. 

The  Increase  of  Concentration  of  Nitrite  in  the 
Surface  Layers  of  Pickling  Brines  during  the 
Pickling  Process. 


Examples. 

Temperature 

A. 

B. 

C. 

D. 

E. 

F. 

(“  C.) 

Duration  of  pick¬ 

50 

50 

50 

50 

50 

3-5 

ling  (days)  . . 
Initial  nitrite 

5 

3 

3 

3 

4 

4 

(pp.m.) 

Final  nitrite 

10 

7 

10 

37 

250 

518 

(p.p.m.) 

53 

71 

69 

72 

270 

1210 

These  observations,  apparently  showing  that  the 
concentration  of  nitrite  tended  to  rise  both  in  the 
presence  and  absence  of  sides,  seemed  to  indicate 
that  it  might  rise  without  limit;  and  it  was  there¬ 
fore  clear  that  in  a  well-regulated  brine  there  must, 
at  some  stage  in  the  cycle  of  opierations,  be  a  com¬ 
pensatory  fall. 

It  was  noted  that  as  a  rule  the  concentration  of 
nitrite  in  the  pickling  tanks  appieared  to  be  higher 
than  that  in  the  storage  tanks;  and  that  it  was  in 
the  transfer  of  the  brine  from  the  pickling  tank  to 
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the  storage  tank  that  the  fall  in  concentration  oc¬ 
curred,  which  balanced  the  increase  in  the  other 
processes. 

TABLE  3. 

The  Apparent  Concentrations  of  Nitrite  (P.P.M.)  i.v 
Pickling  Tanks  and  Storage  Tanks,  Measured  *at 
the  Same  Time. 

Examples.  .4.  B. 

Curing  tank  . .  . .  . .  40  53 

Storage  tank  . .  . .  •  •  4  ^ 

It  had  previously  been  shown  that  the  concentra¬ 
tion  of  nitrite  in  a  pickling  brine  is  greatest  at  the 
surface  (Callow,  1934a),  and  it  seemed  that  this 
might  be  the  chief  reason  for  the  apparent  fall  when 
this  brine  was  mixed  with  that  from  the  storage 
tank.  The  correctness  of  this  view  was  verified  by 
mixing  used  pickling  brine  by  pumping  it  quietly 
and  without  splashing  into  an  empty  tank,  when 
the  apparent  concentration  of  nitrite,  as  measured 
on  surface  samples,  was  considerably  decreased 
(Table  4). 

TABLE  4. 

The  Apparent  Fall  in  Concentration  of  Nitrite 
(P.P.M.)  following  mere  Mixing  of  the  Brine  in 
PiCitLiNG  Tanks. 

Examples.  A.  B.  C.  D.  E.  F. 

Surface  layer  of  curing 

tank  at  end  of  cure  . .  67  69  150  190  327  348 

Mixed  sample  immediately 

after  mixing  ..  . .  25  19  86  50  222  230 

Investigation  of  several  brines  during  the  pick¬ 
ling  operation  confirmed  the  earlier  report  {op.  cit.) 
that  the  concentration  of  nitrite  decreases  down¬ 
wards,  and  it  proved  that  the  concentration  of  salt 
in  the  brine  varied  in  the  converse  sense,  i.e.  it  in¬ 
creased  downwards.  A  simple  reason  may  be  sug¬ 
gested.  As  the  curing  tank  is  not  disturbed  after 
the  brine  has  been  run  in,  the  more  concentrated 
brine  formed  by  solution  of  the  solid  salts  sprinkled 
on  the  sides  collects  at  the  bottom  of  the  tank  (this 
can  be  seen  to  take  place  if  a  wire  tray  containing 
salt  is  suspended  in  curing  brine  contained  in  a 
glass  vessel);  and  conversely,  it  appears  that  a  less 
concentrated  solution  (formed  by  dilution  of  the 
brine  by  water,  etc.,  extracted  from  the  meat) 
collects  at  the  surface.  Examples  to  illustrate  these 
points  are  given  in  Table  5.  The  considerable 
differences  in  the  composition  of  the  brine  at  various 
levels  lead  to  the  theory  that  sides  at  the  top  of  a 
tank  might  be  cured  very  differently  from  sides 
lower  down. 

Whenever  this  layering  occurred,  it  was  found 
that  there  was  a  striking  inverse  correlation  be¬ 
tween  the  concentrations  of  nitrite  and  of  salt  at 
any  given  depth  in  the  pickling  tank.  In  some  of 
these  tanks  {e.g.  example  A),  the  concentration  of 
salt  was  relatively  uniform,  and  the  concentration 
of  nitrite  did  not  vary  greatly  with  depth.  In 
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TABLE  5. 

Layering  of  Brine  in  Undisturbed  Pickling  Tanks  at  the  End  of  the  Pickling  Period. 
Example.  A.  B.  C.  D.  E.  F. 


Duration  of  Pickling  3.  3.  2.  3.  3.  3. 


{days). 

Per 

Ni- 

Per 

m- 

Per 

Ni- 

Per 

Ni- 

Per  ' 

Ni- 

Per' 

Ni- 

Cent. 

trite 

Cent. 

trite 

Cent. 

trite 

Cent. 

tnte 

Cent. 

trite 

Cent. 

tnte 

Satt. 

P.p.m. 

Salt. 

P.p.m. 

Salt. 

P.p.m. 

Salt. 

P.p.m. 

Salt. 

P.p.m. 

Salt. 

P.p.m. 

Before  use 

21-8 

170 

2I'I 

196 

25*9 

5 

21-3 

196 

21*6 

187 

20-7 

150 

After  use: 

Surface 

205 

348 

20-1 

327 

250 

4* 

20-8 

1,600 

20*4 

227 

20*4 

250 

i'  8"  down  . . 

— 

— 

20'4 

321 

— 

20-8 

409 

20-2 

216 

20-8 

230 

2'  down 

20-9 

181 

— 

— 

254 

34 

— 

— 

— 

— 

— 

— 

3'  4"  down  . . 

— 

— 

21-2 

203 

259 

4 

21-0 

123 

21  0 

168 

— 

— 

4'  down 

22-7 

145 

— 

— 

— 

— 

— 

— 

— 

— 

— 

— 

4'  4*  down  . . 

5'  down 

Calculated  average  . . 

— 

— 

287 

148 

— 

— 

26  8 

35 

24-4 

136 

29-5 

150 

21-4 

208 

21-6 

270 

29‘I 

3 

216 

505 

21-2 

195 

Samples  after  mixing 
merely  by  pumping 
away 

21-2 

230 

20-8 

222 

20-8 

230 

21-0 

180 

- 

1 

A-C. — Normal  pigs  and  salting. 

D. — Salt  on  bottom  layers  only. 
E-F. — Frozen  pigs,  extra  salt. 


Samples  from  the  depths  of  the  tanks  were  secured  by  means  of  a  long  vertical  tube  about  5  mm.  bore,  con¬ 
nected  by  rubber  tubing  to  a  collecting  flask,  into  which  the  brine  was  caused  to  run  by  evacuation.  The  first 
runnings  were  rejected,  to  wash  the  tube. 


others,  the  concentrated  salt  solution  formed  only 
a  shallow  layer  at  the  bottom  of  the  tank  (examples 
B  and  C),  and  in  them  the  concentration  of  nitrite 
fell  sharply  in  the  bottom  layers.  An  attempt  was 
made  to  accentuate  this  effect  (example  D)  by  salt¬ 
ing  only  the  bottom  layers  of  sides  in  the  tank. 

It  will  be  seen  that,  considering  the  small  number 
of  observations  made  in  the  heterogeneous  system 
in  the  pickling  tanks,  there  is  quite  satisfactory 
agreement  between  the  average  values  calculated 
for  the  whole  tank  from  these  observations  and  the 
average  values  actually  observed  when  the  contents 
of  the  tank  were  mixed  by  pumping  off.  The  ex¬ 
ception  was  the  tank  D  in  which  salt  was  placed 
only  on  the  bottom  layers  of  sides  and  the  nitrite 
concentration  at  the  surface  rose  to  an  inordinately 
high  level.  Thus  it  appears  that  in  normal  circum¬ 
stances,  any  changes  in  the  concentration  of  nitrite 
as  observed  at  the  surface  can  satisfactorily  be 
accounted  for  by  the  layering  which  may  develop 
in  the  tank  during  pickling. 

Influence  of  Salt 

It  will  be  observed  from  the  examples  quoted  in 
Table  5  that  as  a  consequence  of  the  pickling  opera¬ 
tion  the  overall  concentrations,  both  of  salt  and  of 
nitrite,  sometimes  fell  and  sometimes  rose.  In 
neither  case,  however,  was  this  change  at  all  sub¬ 
stantial;  and  it  is  to  be  noted  that  this  was  the 
result  of  a  balance  between  the  changes  at  the  top 
and  bottom  of  the  tanks.  At  the  surface  the  brine 
was  diluted  and  nitrite  was  produced;  but  in  the 
concentrated  salt  solutions  towards  the  bottom, 
nitrite  actually  disappieared. 
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These  facts  suggested  that  the  greatest  production 
of  nitrite  at  the  surface  of  the  tank  was  due  to  the 
fact  that  the  concentration  of  salt  was  lowest  there. 
This  agreed  with  the  observation  that,  even  in  the 
surface  layer  of  a  brine  during  a  single  period  of 
use  in  the  pickling  tank,  the  nitrite  concentration 
rose  as  the  salt  concentration  fell,  as  is  shown 
below  in  Table  6. 

TABLE  6. 

The  Inverse  Relation  between  Salt -Content  and  Con¬ 
centrations  OF  Nitrite  in  the  Surface  Layer  of 
Pickling  Tanks  during  the  Progress  of  Pickling. 

A.  B.  C. 


Per 

P.p.m. 

Per  P.p.m. 

Per 

P.p.m. 

Examples. 

Cent. 

Ni¬ 

Cent. 

Ni¬ 

Cent. 

Ni¬ 

Salt. 

trite. 

Salt. 

trite. 

Salt. 

trite. 

Covering  brine 
Surface : 

259 

2 

259 

10 

253 

10 

after  i  day 

curing  . . 
after  2  day 

25-1 

00 

25-1 

24-8 

31 

curing  . . 
after  3  day 

24-4 

20 

24-4 

45 

curing  . . 
after  4  day 

24-0 

25 

24-0 

47 

24-2 

59 

curing  . . 
after  5  day 

237 

30 

239 

42 

237 

53 

69 

curing  . . 

— 

— 

233 

53 

235 

To  elucidate  this  relation  further,  a  laboratory 
experiment  was  carried  out,  in  which  a  brine  ready 
for  use  was  poured  into  a  vertical  tube  of  depth 
equal  to  that  of  a  pickling  tank  (5  feet)  and  the 
whole  was  stored  undisturbed  for  fourteen  days. 
Even  at  the  end  of  this  period  there  was  no 
significant  variation  in  the  concentration  of  nitrite 
or  of  salt  throughout  the  whole  depth  of  the  tube. 
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Per  cent,  increase  on  concentration  of  nitrite. 


! 


Fig.  1. — The  effects  of  salt  concen¬ 
tration  and  temperature  on  the  forma¬ 
tion  of  nitrite  in  a  stored  curing 
hrine. 
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TABLE  7. 

The  Lack  of  Relation  between  Nitrite  Concentra¬ 
tion  AND  Depth  in  an  Unlayered  Brine  Stored  in 
A  Glass  Cylinder  (Diameter  2-3  in.)  for  14  Days 
AT  5®  C. 

S.G. 

Initially,  mixed  sample  ..  i‘i69 

After  14  days:  surface  ..  i-i67 

,,  ,,  ,,  :  4'  8"  down  i'i68 

This  proved  that  the  variation  of  nitrite  concentra¬ 
tion  with  depth  in  a  pickling  tank  was  due,  not  to 
other  factors  which  might  be  expected  to  vary  with 
depth  (such  as  oxygen  tension  or  bacterial  sedimen¬ 
tation),  but  to  the  variation  in  the  concentration  of 
salts. 

Control  of  Nitrite  Production 

This  conclusion  is  confirmed  by  the  fact  that  in 
storage  tanks  where  the  concentration  of  salt  has 


P.p.yn. 

Salt. 


22*7 

227 

227 


44 

219 

207 


been  equalised  by  mixing,  the  concentiation  of 
nitrite  does  not  vary  markedly  with  depth  (Table  5) 
even  if  the  brine  is  undisturbed. 

These  observations  indicated  that  it  should  be 
possible  to  control  the  production  of  nitrite  in  a 
brine  by  alteration  of  the  concentration  of  salt  in 
it.  This  was  first  done  in  a  laboratory  experiment 
with  stored  brines.  A  sample  of  pickling  brine 
received  from  a  factory  was  divided  into  three  por¬ 
tions,  one  of  which  was  diluted  with  distilled 
water,  the  second  not  changed,  and  to  the  third  salt 
was  added.  As  mentioned  above,  it  is  usual  for  the 
nitrite  content  of  such  brines  to  rise  on  storage,  and 
this  occurred  with  the  unaltered  brine.  However, 
the  rate  of  increase  was  augmented  in  the  diluted 
brine;  while  in  the  portion  to  which  salt  had  been 
added  the  concentration  of  nitrite  fell  (Table  9). 
This  provided  experimental  verification  of  the 
direct  relation  between  nitrite  production  and  salt 
concentration  in  a  brine. 


TABLE  8. 

The  Lack  of  Dependence  of  Nitrite  Concentration  on  Depth  in  Mixed  Brine  left  Undisturbed  in 

Storage  Tanks. 


Example. 

A. 

S.G. 

3 

Per  Cent. 
Salt. 

P.p.m. 

Nitrite. 

Initially :  (mixed) 

..  1-188 

25-6 

300 

Finally :  surface 

1-184 

25-7 

325 

,.  3'  down 

. .  — 

, ,  6'  down 

..  1-184 

25-7 

325 

B. 

C. 

3- 

2. 

S.G. 

Salt. 

Nitrite,  c  /- 
P.p.m. 

Per  Cent. 

P.p.m. 

Per  Cent. 

Salt. 

Nitrite. 

1-172 

233 

34  1-164 

237 

940 

I  173 

235 

34  — 

— 

— 

1173 

235 

32  1-161 

23-5 

880 
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TABLE  9. 

Effect  of  Concentration  of  Salt  on  Change  of  Con¬ 
centration  OF  Nitrite  in  Brine  during  Storage 
AT  5“  C. 

Diluted  Normal  Brine  with 

Brine.  Brine.  Added  Salt. 

Percent,  salt  ..  ..  24*3  26-1  30-4 

Percent,  change  in  nitrite 

concentration  after  5 

days . -I- 18-7  -|.6-5  -3-7 

How  the  formation  of  nitrite  in  a  stored  brine 
(from  another  source)  was  influenced  by  the  salt 
concentration  and  by  temperature  is  shown  in  Fig. 
I.  It  is  clear  that  the  formation  of  nitrite  was 
favoured  by  high  temperature  and  low  concentra¬ 
tions  of  so^um  chloride.  Increase  of  the  concen¬ 
tration  of  salt  above  25  per  cent,  checked  the  form¬ 
ation  of  nitrite,  and  even  brought  about  a  loss  after 
three  days’  storage  at  10*  C.  It  may  be  remarked 
that  with  this  brine  the  combination  of  high  tem¬ 
perature  and  low  salt  concentration  led  to  a  rapid 
increase  in  the  concentration  of  nitrite  to  an  unde¬ 
sirably  high  level. 

Further  studies  have  shown  that  although  it  is 
usual  for  the  nitrite  to  increase  during  storage  in 
brines  from  the  surface  layers  of  pickling  tanks, 
this  is  by  no  means  true  of  brines  in  general.  In 
samples  withdrawn  from  storage  tanks,  the  concen¬ 
tration  of  nitrite  in  some  cases  rises  on  further 
storage  and  sometimes  falls,  according  as  the 
concentration  of  salt  in  the  brine  is  high  or  low. 
Examples  are  given  in  Table  10. 

TABLE  10. 

The  Behaviour  of  Laboratory-Stored  Samples  of 
Brine  in  Relation  to  the  Concentration  of  Salt 


Present. 

Examples. 

Stored  at 

A.  B. 

5'  C. 
C. 

D. 

£.• 

F.* 

G.* 

Per  cent,  salt 

259 

251 

233 

233 

19-8 

197 

20- 1 

P.p.m.  nitrite: 
Initially  . . 

10 

31 

53 

217 

86 

260 

510 

After  2  days 

— 

27 

— 

— 

— 

..  3  .. 

2 

24 

30 

187 

— 

— 

890 

•  t  4  •'» 

..  « 

..  10  ,, 

„  12  .. 

23 

165 

93 

250 

320 

420 

1100 

•  Brines  used  for  frozen  pigs,  in  which  gross  over¬ 
production  of  nitrite  took  place. 


{To  he  continued) 

Part  II  of  this  series  on  “The  Control  of  the 
Concentration  of  Nitrite  in  Bacon  Curing  Brines,” 
which  will  report  observations  under  commercial 
conditions,  will  be  published  in  the  November 
issue.  The  December  issue  will  contain  the  con¬ 
cluding  instalment,  consisting  of  a  discussion  and 
hypothetical  explanation  of  results,  together  with 
references  to  the  literature. 
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Harvesting  Sugar  Beet 

A  PARTY,  consisting  of  Mr.  J.  Bradley  and  Mr. 
W.  J.  West  of  the  National  Institute  of  Agricul¬ 
tural  Engineering,  and  Mr.  H.  S.  Taylor  and  Mr. 
F.  E.  Thornhill  of  the  British  Sugar  Corporation, 
visited  the  main  sugar  beet  areas  in  North  America 
during  September  and  October,  1945,  to  study 
practical  operations  in  the  field  and  to  obtain  first¬ 
hand  information  on  the  research  and  development 
work  undertaken  by  University  centres,  sugar  fac¬ 
tories,  and  agricultural  machinery  manufacturers. 
Enquiries  were  also  made  into  the  production  and 
use  of  segmented  sugar  beet  seed  used  in  America. 

The  results  of  their  findings  are  contained  in  a 
report*  which  emphasises  the  wide  variety  of  con¬ 
ditions  existing  in  the  North  American  sugar  beet 
areas  and  shows  what  progress  has  been  made  in 
mechanisation  in  each  major  growing  area.  Be¬ 
cause  of  this  variation  in  conditions,  several  ap¬ 
proaches  have  been  made  to  the  problem  of  har¬ 
vesting  by  completely  mechanical  means  and  de¬ 
tailed  descriptions  are  given  of  the  principal 
mechanical  harvesters  which  have  been  evolved. 
The  report  also  outlines  the  methods  employed  in 
producing  and  sowing  segmented  seed,  and  recom¬ 
mends  that  extensive  trials  with  segmented  and 
decorticated  seed  should  be  undertaken  in  Britain. 

The  mission,  in  considering  the  suitability  of 
American  practices  for  British  conditions,  points  out 
that  because  of  the  wet  soil  conditions  prevailing 
in  Britain  special  attention  must  be  paid  to  im¬ 
proved  methods  of  lifting  in  order  to  reduce  clean¬ 
ing  problems.  Of  the  various  sugar  beet  harvesters 
used  in  America,  each  has  its  limitations  under 
British  conditions. 

The  conclusion  reached  is  that  windrowing  of  the 
beets  and  tops,  together  with  the  use  of  mechanical 
loaders,  probably  offers  the  best  approach  to  the 
problems  of  sugar  beet  harvesting  in  this  country. 
It  is  therefore  recommended  that  American  mech¬ 
anical  loaders  should  be  modified  for  British  con¬ 
ditions.  The  modifications  suggested  include  the 
provision  of  a  type  of  elevator  which  does  not  make 
use  of  the  rod  link  potato  chain;  a  mechanism  for 
knocking  the  beets  (such  as  the  tined  reel  of  the 
Lindeman  Hall  Loader);  a  stone  separating  device; 
and  a  side  delivery  loader  with  near-side  delivery  to 
fit  in  with  right-hand  drive  vehicles. 

The  report  concludes  with  a  survey  of  the  general 
lines  on  which  research  and  development  work 
are  carried  out  in  the  U.S.A.  This,  together  with 
the  information  describing  the  latest  American 
machines  and  practices,  should  serve  as  a  useful 
guide  to  all  interested  in  promoting  the  mechanisa¬ 
tion  of  sugar  beet  harvesting  in  Britain. 

•  Mechanisation  of  the  Sugar  Beet  Harvest  in  North 
America.  H.M.  Stationery  Office.  Price  is.  6d.  net. 
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Frozen  Baked  Apples 

Considerable  interest  in  U.S.A.  has  been  dis¬ 
played  in  the  preparation  of  baked  apples  for  rela¬ 
tively  long-term  storage,  which  have  already  ap¬ 
peared  on  the  market  in  the  frozen  form.  Frank 
A.  Lee  describes  experimental  work  carried  out  in 
connexion  with  the  preparation  of  this  product. 
{Fruit  Prod.  Journ.,  26,  12.) 

The  apples  were  cored  in  the  usual  feishion,  cut¬ 
ting  out  the  core  from  the  stem  end,  but  leaving 
the  blossom  end  undisturbed  so  as  to  prevent  loss 
of  syrup  during  the  baking  process,  the  skin  being 
peeled  off  the  top  of  the  apple  and  the  core  cavities 
treated  with  a  mixture  of  white  sugar  and  cinna¬ 
mon.  This  mixture  was  made  by  mixing  one  cup 
of  sugar  with  one  teaspwonful  of  ground  cinnamon, 
and  was  sufficient  for  twelve  apples.  The  apples 
were  then  baked  at  400®  F.  until  soft.  Another 
lot  of  samples  was  treated  with  white  sugar  and  a 
mixture  of  nutmeg  and  lemon  juice,  using  a  tea¬ 
spoonful  of  lemon  juice  to  each  apple.  Another 
lot  was  treated  with  brown  sugar  only,  and  a  final 
lot  was  sweetened  by  pouring  pure  maple  syrup 
into  the  core  cavity  before  baking. 

The  baked  apples  were  cooled  and  packed  into 
quart  tub-shaped  cups,  the  bottoms  of  which  were 
lined  with  Cellophane  and  an  apple  set  in  place. 
This  was  covered  with  two  layers  of  Cellophane, 
and  another  apple  placed  in  the  container.  Again, 
two  layers  of  Cellophane  were  placed  on  top  of  the 
apple,  and  the  third  apple  put  in  the  package. 
This  was  covered  with  a  sheet  of  Cellophane,  and 
the  box  was  finally  covered  with  the  lid.  The 
packages  were  frozen  and  stored  at  -6®  F.  for  six 
months. 


Wine  Making 

In  reading  the  latest  publication*  of  Professor 
Cruess  one  is  reminded  of  a  visit  paid  by  him  to  the 
reviewer  before  the  war,  when  his  omnivorous  taste 
for  full  details  led  him  to  spend  the  whole  day  with 
his  notebook  constantly  before  him  and  his  pencil 
hard  at  work  taking  down  facts  and  figures,  points 
of  interest  regarding  historical  monuments,  and,  in 
fact,  anything  which  occurred  to  that  most  active 
mind  as  being  of  interest,  either  then  or  at  a  later 
date. 

Professor  Cruess  has  produced  a  book  which  it 
is  difficult  to  assess  as  a  technical  publication  in 
the  commonly  accepted  sense,  as  he  has  packed  into 
its  covers  an  enormous  amount  of  fascinating 
material  which  must  be  of  interest  to  everyone  con¬ 
cerned  with  the  manufacture  of  wines.  If  the 

*  The  Principles  and  Practice  of  Wine  Making.  By 
W.  V.  Cruess.  2nd  Edition.  Pp.  476+xii.  New  York. 
45s.  net. 
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detail  gets  a  little  excessive  in  parts,  the  obvious 
remedy  is  to  read  his  opening  chapters  in  smaller 
doses,  but  a  perusal  of  these  chapters  will  give  the 
reader  a  very'  catholic  knowledge  of  the  geographi¬ 
cal  implications  of  wine  making,  and  will  un¬ 
doubtedly  introduce  him  to  many  points  of  interest 
and  value  which  were  discovered  by  the  author  in 
the  course  of  a  very  extensive  tour  of  the  major 
vine-growing  areas  of  the  world. 

The  technical  section  of  the  book  is  sound;  but 
it  could  be  wished  that  rather  more  stress  had  been 
laid  on  fundamental  principles,  especially  those 
which  involve  biochemical  considerations.  This  is 
all  the  more  noticeable  if  one  has  been  reading  at 
the  same  time  such  a  publication  as  Le  Vin,  by  L. 
Genevois  and  J.  Ribereau-Gayon,  in  which  prin¬ 
ciples  mean  principles  and  the  fullest  possible  con¬ 
sideration  is  given  to  such  matters  as  oxidation- 
reduction  potentials,  which  are  becoming  so  im¬ 
portant  in  wine-making  technique. 

The  book  would  appear  to  have  been  written 
primarily  for  the  American  reader,  and  such  terms 
as  “  SOj-ing  ”  and  “  sherryised  ”  tend  to  grate 
on  the  English  ear  and  have  an  unfamiliar 
aspect  to  the  English  eye.  In  many  tables  and 
references  in  the  text  it  is  noted  that  the  figures 
relate  exclusively  to  wines  made  in  California. 
Throughout  the  book  the  magical  phrase  “  Brix  (or 
Balling)"  is  used  in  countless  instances,  although  it 
is  explained  at  the  beginning  that  the  two  are  iden¬ 
tical.  To  a  purist  in  wine  making  the  phrase 
Reisling-type  orange  wine  is  almost  a  heresy,  and 
to  discuss  the  microbiology  of  wine  making  without 
referring  to  the  classification  system  of  Stelling- 
Dekker  and  Lodder  is  rather  a  grave  omission. 

However,  these  points  might  be  regarded  as  split¬ 
ting  hairs  in  that  they  are  only  isolated  defects  in 
what  may  otherwise  be  considered  a  remarkably 
full  and  valuable  contribution  to  the  bibliography 
of  wine  making. — V.  L.  S.  C. 


Fish  Freezing  Afloat 

Fish  frozen  fresh  from  the  ocean  aboard  ship  was 
one  of  the  latest  developments  in  the  American 
fishing  industry  reported  by  Drs.  Norman  D.  Jarvis 
and  Hugo  W.  Nilson  of  the  Division  of  Commercial 
Fisheries  of  the  United  States  Fish  and  Wildlife 
Service  at  the  seventh  national  conference  of  the 
Institute  of  Food  Technologists,  U.S.A. 

Designed  to  process  and  quick  freeze  the  catch 
immediately,  the  vessels  are  combination  trawlers 
and  processing  plants,  and  include  an  8,000  ton 
vessel  especially  equipped  for  quick  freezing  and 
canning  crabs  and  fish. 

A  wide  variety  of  machines  was  gradually  coming 
into  use  whereby  fish  may  be  filleted,  scaled,  salted, 
smoked,  packaged,  or  canned. 


Food  Manufaetuti 


Increasing  Britain’s  Food  Production 

The  Government’s  plans  to  secure  a  £100,000,000  increase  in  output  from  British 
farms  within  the  next  four  or  five  years  appear  impressive,  even  though  that 
figure  may  be  somewhat  inflated  by  higher  prices,  so  that  the  actual  increase  in 
volume  or  tonnage  would  not  be  proportionate.  However,  the  farmers  and 
their  men  through  the  N.F.U.  and  Agricultural  Workers’  Union  respectively 


have  promised  their  full  support  and  can 

Farming  is  one  of  the  few  industries  in  which 
workers  are  not  constantly  preoccupied  with 
questions  of  shorter  hours,  and  strikes  are  almost 
unknown.  For  some  years  it  is  probable  that  there 
will  be  secure  markets  at  reasonable  prices  for  most 
farm  produce,  and  this  will  inspire  the  confidence 
and  faith  needed  for  supreme  effort.  If,  in  addi¬ 
tion,  some  of  the  forms  and  shackles  of  officialdom 
could  be  abolished,  and  better  still  if  a  substantial 
proportion  of  the  innumerable  hordes  of  officials 
could  be  transformed  by  fairy  wand  or  otherwise 
into  useful  land  workers,  the  farmer’s  position  and 
prospects  might  almost  be  described  as  satisfactory; 
for  among  his  greatest  needs  are  more  skilled 
labour  and  less  meddling  officialdom,  as  Sir  John 
Russell  truly  observes  in  The  Times  of  August  27. 
That  same  great  authority  is  also  confident  that  a 
50  per  cent,  increase  in  farm  output  is  possible. 

Reclamation  of  Waste  Land 

The  use  of  land  for  maximum  human  food  out¬ 
put  must  of  course  postulate  a  sound  knowledge  of 
nutrition.  It  is  therefore  of  interest  to  know,  for 
example,  that  one  acre  of  land  under  potatoes 
yields  on  an  average  37  million  Calories  per 
annum,  under  wheat  i-8  million,  and  if  used  for 
gazing  beef  cattle  only  01 6  million.  Similar  data 
for  other  crops,  and  especially  for  more  intensive 
farming  approaching  market  gardening  standards, 
would  be  of  interest. 

Clearly  the  optimum  use  of  all  our  land,  im¬ 
provement  of  jxKjr  land,  and  reclamation  of  waste 
land,  are  a  primary  essential;  the  more  necessary  in 
view  of  the  limited  amount  in  this  country,  and  the 
disquieting  fact  that,  although  several  hundreds  of 
thousands  of  acres  of  marginal  land  have  been 
brought  under  cultivation  in  recent  years,  these  did 
not  fully  balance  the  loss  to  agriculture  of  large 
areas  for  airfields,  training  grounds,  and  munition 
factories.  And  there  are  bound  to  be  future  heavy 
demands  to  fulfil  the  high  and  picturesque  ideals 
of  town  and  country  planners.  Much  land  is  still 
wasted  or  only  half  used. 

As  a  result  of  the  more  intensive  measures  of  the 
war  period  the  annual  output  of  cereals  in  1946  had 
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be  relied  upon  to  do  their  utmost. 

increased  (million  tons)  to  7  2,  potatoes  10  2,  sugar 
beet  4  5,  fodder  crops  17-4,  and  farm  vegetables  3. 
In  addition  to  this  latter  the  area  under  market  gar¬ 
dening  was  double  and  reached  555,000  acres.  As 
regards  farm  stock  there  has  been  a  serious  de¬ 
cline  in  sheep  (accentuated  by  the  disastrous 
winter),  in  pigs,  and,  in  less  degree,  poultry. 
Sheep  are  particularly  valuable  in  good  farming 
and  every  effort  is  to  be  made  to  increase  the  flocks. 
The  larger  area  under  market  gardening  is  of  in¬ 
terest  and  could  probably  usefully  continue  on  a 
more  extensive  scale.  That  and  gardening  gener¬ 
ally,  including  allotments,  offer  the  best  scope  for 
intensive  cultivation,  and  should  be  encouraged  to 
the  utmost  by  reasonable  prices  and  security. 

According  to  the  pamphlet  just  issued  on  a 
“  Policy  for  British  Horticulture,”  prepared  by  a 
group  of  Conservative  M.P.s,  our  60,000  horti¬ 
cultural  growers — mostly  small  men — produced 
£100,000,000  worth  of  fruit  and  vegetables  in  1946, 
and  presumably  from  just  over  half  a  million  acres. 
Imports  that  year  were  valued  at  £52,471,000. 

Farm  Mechanisation 

During  the  last  decade  the  importance  of  farm 
mechanisation,  to  make  the  limited  labour  force  as 
effective  as  possible,  has  been  well  realised,  and 
machinery  to  the  value  of  £100,000,000  has  been 
made  available.  Fertilisers  too  are  an  important 
factor,  esp>eci?lly  phosphates,  but  these  have  been 
in  short  supply  for  some  time;  measures  to  increase 
these  have  not  been  overlooked,  nor  has  research 
in  many  directions. 

Other  developments  during  the  war  and  pre-war 
p>eriods,  including  price  stabilisation  and  finance 
facilities,  have  been  ably  and  fully  described, 
together  with  the  possibilities  of  post-war  agricul¬ 
ture,  in  a  series  of  papers  read  before  the  Royal 
Society  of  Arts,  and  published  in  book  form  under 
the  title  Agriculture  Today  and  Tomorrow,  to  which, 
as  a  useful  up-to-date  supplement,  may  be  added 
an  informative  article  in  the  Midland  Bank  Review 
for  August,  1947. 

Much  has  been  said  at  various  times  about  small 
holdings  as  socially  desirable  and  possibly  offering 
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better  scope  for  intensive  cultivation  without  too 
great  demands  on  the  available  labour,  since  the 
fanner  and  his  family  would  do  most  of  the  work. 
No  doubt  the  more  of  these  the  better;  but  the  view 
is  strongly  held  by  some  that  this  back-to-the-land 
policy  should  be  supplemented  by  one  of  partly 
back  to  the  land  by  provision  of  part-time  holdings 
and  large  gardens.  Such  partial  return  to  the  land, 
with  one  foot  in  office  or  factory  and  the  other  on 
the  small  farm,  would  appear  to  make  the  best  of 
both  worlds  in  a  highly  urbanised  country.  This 
agriculture-cum-industry,  as  it  was  known  in  the 
past,  is  an  old  idea  which  has  been  applied  in  many 
ways  and  is  not  merely  a  new  theory.  Today  more 
than  ever  it  should  help  to  relieve  the  excessive 
preponderance  of  urbanism,  ameliorate  some  of  the 
worst  aspects  of  modem  industrialism,  e.g.  mono¬ 
tonous  indoor  work,  provide  recreative  occupation 
for  leisure  hours,  and  scope  for  self-help  in  food 
production.  A  great  increase  in  allotments  would 
help  in  this  direction  and  probably  prove  the 
quickest  short-term  method;  but  it  seems  to  merit 
some  attention  from  our  planners  from  the  longer 
view. 


Progress  in  Chemurgy 

For  many  years  past  chemurgy,  or  industrial 
utilisation  of  waste  material  and  surpluses  from 
farm,  garden,  and  forest,  has  had  a  great  vogue  in 
the  U.S.A.,  and  has  also  attracted  some  interest  in 
parts  of  Europe  and  elsewhere.  An  extensive 
bibliography  of  books  and  articles  in  the  technical 
press  has  now  been  accumulated. 

Used  in  its  original  sense  chemurgy  seemed  to 
connote  industrial  use  of  agricultural  raw  material 
in  a  general  way,  and  in  this  sense  may  be  said  to 
date  from  1862,  when  an  American  agricultural 
committee  issued  a  report  on  the  manufacture  of 
wine,  etc.,  from  grapes  and  other  fruit.  But  more 
recently  it  is  applied  specifically  to  working  up 
waste  materials  and  surplus  crops,  and  has  been 
suggested  enthusiastically  as  a  means  of  strength¬ 
ening  the  economic  position  of  the  farmer  in  times 
of  depression.  Production  of  industrial  alcohol 
from  farm  waste  was  among  the  early  attempts, 
and  was  followed  by  soya  bean  products,  citric 
acid,  and  other  products. 

Formation  of  Experimental  Stations 

Several  experimental  stations  had  been  estab¬ 
lished  before  1938,  but  in  that  year  Congress 
authorised  an  expenditure  of  four  million  dollars 
for  organisation  of  research  on  a  large  scale,  in¬ 
cluding  four  regional  laboratories  at  Peoria  (Ill.) 
in  the  north.  New  Orleans  in  the  south,  Philadel¬ 
phia  in  the  east,  and  Albany,  near  San  Francisco, 
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in  the  west.  A  large  amount  of  space  in  all  of  v 
these,  with  appropriate  equipment,  was  devoted  to  I 
semi-large-scale  production,  on  which  approximate 
estimates  of  actual  cost  could  be  based.  The  war 
naturally  stimulated  keen  interest  in  chemurgy  but 
forced  development  into  lines  of  immediate  prac¬ 
tical  value,  and  wider  fundamental  problems  had 
to  be  postponed. 

Raw  Materials 

The  following  are  some  of  the  principal  raw 
materials  or  groups  with  products  obtained  there¬ 
from  : 

1.  Farm  residues  generally,  such  as  straw,  stalks 
and  stems,  sugar  cane  bagasse,  from  which  paper, 
wood  sugar,  lignine,  furfural,  etc.,  were  produced; 
also  from  maize  or  rice  residues  a  special  prepara¬ 
tion  for  removal  of  carbon  deposits  and  oil  from 
aircraft  engines.  Prospects  for  this  latter  and 
chemicals  from  lignine  are  considered  good. 

2.  Lucerne,  for  production  of  so-called  lucerne 
flour  for  cattle  by  dehydration  or  the  like. 

3.  Animal  oils  and  fats,  such  as  lard  and  tallow 
unsuited  for  human  consumption,  for  use  in  soap¬ 
making,  emulsifiers  in  synthetic  rubber  manufac¬ 
ture,  anti-oxidants,  and  lubricants. 

4.  Apples  for  production  of  frozen  and  dehy¬ 
drated  products  from  a  crop  not  suitable  for  direct 
consumption  or  cider-making;  various  products 
from  apple  pulp  and  juice,  including  pectin  and 
apple  syrup.  One  use  of  this  latter  is  in  tobacco 
and  cigarette  manufacture.  Output  is  about  4,000 
tons  from  low  grade  apples. 

5.  New  uses  have  been  sought  for  corn  starch 
and  protein  in  textile  and  adhesive  manufacture, 
and  more  especially  in  the  production  of  penicillin. 
Since  maize  has  ^en  in  short  supply  in  U.S.A. 
and  wheat  relatively  abundant  the  latter  has  been 
used  to  replace  maize  in  various  applications,  in¬ 
cluding  production  of  alcohol  for  fuel. 

6.  Cotton  naturally  figures  prominently  in  the 
programme  of  the  south  regional  laboratory,  and 
in  view  of  the  competition  of  synthetic  fibres  many 
new  applications  have  been  studied  such  as  the  use 
of  cotton  in  motor  tyres,  medical  bandages,  etc. 
Storage  of  cottonseed  and  production  of  better 
grade  oil  have  also  come  under  review. 

7.  On  fruits  generally,  work  similar  to  that  on 
apples  of  unsaleable  grade  has  been  directed  to 
frozen  products,  such  as  Velva  Fruit  (dessert  glac6),  | 
a  kind  of  fruit  purde  prepared  from  apples  and 
other  fruits,  sugar  and  gelatin  products,  and  said 

to  be  in  great  demand. 

8.  Skins,  leathers,  and  tanning  materials. 

9.  Of  dairy  products,  3,000  tons  of  lactose  is  now 
used  for  the  manufacture  of  penicillin  and  for  the 
production  of  lactic  acid.  Casein  is  employed  in 
the  production  of  a  special  type  of  silk. 
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10.  Of  oil  bearing  seeds  and  nuts,  soya  bean,  lin¬ 
seed,  and  groundnuts  are  the  main  ones  used. 
Flour  is  made  from  soya  bean  and  linseed  after  oil 
extraction.  Attempts  are  being  made  to  produce 
a  more  edible  soya  oil  and  special  methods  evolved 
for  the  preparation  of  groundnut  cake  and  protein 
products  thereof. 

11.  Improved  methods  of  keeping  and  storing 
fresh  and  dried  eggs  are  being  studied. 

12.  Improved  qualities  of  starch  from  sweet 
potatoes  are  now  being  made.  One  modem  plant 
in  U.S.A.  has  an  output  of  25,000  tons  per  annum. 
The  residue  from  sweet  potatoes  after  extraction  of 
starch  is  also  utilised. 

13.  Tobacco. 

14.  In  connexion  with  vegetables,  dehydration  is 
the  principal  line  of  work,  together  with  certain 
activities  directed  to  the  utilisation  of  various  vege¬ 
table  wastes,  e.g.  in  fermentation  industries,  pro¬ 
duction  of  poultry  foods,  and  some  medicinal  pro¬ 
ducts. 

15.  Starch,  dextrin,  and  glucose  syrups  and  allyl 
starch  are  being  prepared  from  potatoes. 


Latest  Developments 

Among  the  latest  chemurgical  developments  is 
the  preparation  of  soluble  food  casings  from  citrus 
peel  or  apple  pomace,  which  is  converted  into  pec¬ 
tinate  material  and  thence  into  soluble  protective 
casing  for  sausage  and  other  food  products.  This 
has  just  been  announced  by  the  U.S.  Agricultural 
Research  Administration.  A  2  per  cent,  dispersion 
of  low  methoxyl  pectin  is  prepared,  adjusted  to 
suitable  acidity,  and  calcium  salt  added  to  form  a 
solution  of  calcium  pectinate  at  158“  F.  The  pro¬ 
duct  gels  when  cooled  to  104*  F.  Sausage  or  other 
food  product  moulded  to  the  desired  shape  is 
dipped  into  the  solution  for  about  three  seconds, 
removed,  and  the  gelled  coating  dried  in  warm  air 
current  for  half  an  hour  to  form  a  film  of  good 
strength.  If  the  product  is  boiled  the  film  dis¬ 
solves;  if  fried  or  roasted  it  becomes  tender  and 
edible.  The  coating  is  said  to  be  suitable  for  a 
number  of  processed  foods. 

Bagasse  utilisation  is  the  subject  of  a  recent  pub¬ 
lication,  which  contains  discussions  on  the  use  of 
bagasse  for  paper-making;  its  chemical  and  physi¬ 
cal  properties,  patents,  processes,  and  localities 
whence  obtained.  An  extensive  bibliography*  is 
also  given.  Bagasse  is  only  one  of  many  forms  of 
vegetable  or  cellulosic  waste  material,  of  which 
large  quantities  must  form  a  disposal  problem  in 
many  food  processing  industries.  Treatment  along 
chemurgical  lines  may  offer  a  solution. 

*  An  interesting  illustrated  account  of  chemurgical 
work  in  U.S.A.  is  given  by  H.  T.  Herrick,  of  U.S.  I^pt. 
of  Agriculture,  in  Chim.  et  Ind.,  1947,  S,  440. 

Otioher,  1947 
[H] 


The  Chemistry  of  Fats 

It  is  significant  that  after  the  lapse  of  only  a  few 
years,  during  which  a  world  war  was  being  fought, 
the  volume  of  research  on  oils  and  fats  is  such  that 
over  100  pages  have  been  added  to  the  original 
edition  of  Professor  Hilditch’s  classic,  which  was 
first  published  in  1939,  and  of  which  the  present 
volume*  is  a  revised  and  extended  edition.  Much 
of  the  work  described  has  been  available  only  in 
the  original  papers,  but  Professor  Hilditch  has 
collected  descriptions,  not  only  of  his  own  work, 
but  also  details  of  research  carried  out  in  labora¬ 
tories  throughout  the  world. 

Professor  Hilditch  has  greatly  extended  the  data 
on  the  component  acids  and  component  glycerides 
present  in  natural  fats,  and  arising  out  of  this 
work  he  has  developed  his  methods  of  computation 
of  glyceride  composition  from  fatty  acid  composi¬ 
tion.  He  emphasises  the  fact  that  his  treatment  is 
purely  empirical,  but  it  seems  plain  that  develop¬ 
ments  in  this  direction  are  awaiting  those  of  arith¬ 
metical  mind  who  have  the  patience  and  industry 
required  to  calculate  the  possible  dispositions  of 
fatty  acids  among  the  various  possible  triglycer¬ 
ides  in  a  natural  fat. 

In  books  published  on  oils  and  fats  some  twenty 
years  ago,  fats  were  treated  as  insolubly  complex 
mixtures,  the  average  properties  of  which  were 
known.  It  was  because  of  this  attitude  that  such 
terms  as  saponification  value  and  iodine  value  be¬ 
came  popular.  Now  fats  are  regarded  as  known 
mixtures  of  pure  compounds  of  known  properties, 
and  predictable  behaviour.  This  change  in  attitude 
is  almost  wholly  due  to  the  influence  of  Professor 
Hilditch. 

The  section  dealing  with  the  properties  of  indi¬ 
vidual  fatty  acids  has  also  been  extended  in  the 
light  of  more  recent  knowledge,  and  for  the  experi¬ 
mentally  minded  the  technique  of  natural  fat 
analysis  and  the  method  of  computing  the  results 
are  explained  in  greater  detail. 

With  few  exceptions,  only  those  fats  whose  com¬ 
ponent  acids  have  been  defined  in  some  detail  by 
modem  methods  are  considered  in  this  book. 
About  420  fats  from  plant  species,  80  from  land 
animals,  and  100  of  aquatic  origin  are  mentioned, 
and  these  figures  illustrate  that  those  fats  so  far 
adequately  studied  are  drawn  from  only  a  minute 
proportion  of  the  hundreds  and  thousands  of 
natural  species. 

The  index  in  this  second  edition  is  improved,  but 
the  fats  are  still  classified  biologically  in  the  index, 
whereas  most  chemists  would  find  them  easier  to 
locate  if  they  were  classified  alphabetically  only. 

•  The  Chemical  Constitution  of  Natural  Fats'.  By 
T.  P.  Hilditch,  D.Sc.(Lond.),  F.R.S.,  F.R.I.C.  London. 
Pp.  554.  Price  45s. 
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Enterprise  Scotland  Exhibition 

PACKAGING  DEVELOPMENTS  IN  THE  FOOD  INDUSTRY 


Collapsible  cartons  and  a  carton  of  individualistic  design  for  a  Scottish 
macaroni  firm  shown  at  the  Enterprise  Scotland  Exhibition. 


Included  in  the  Enterprise  Scot¬ 
land  1947  Exhibition  sponsored  by 
the  Council  of  Industrial  Design, 
which  opened  in  Edinburgh  on 
August  2.i,  are  comprehensive 
sections  devoted  to  packaging  and 
printing.  Scotland  has  been 
famed  for  generations  as  a  major 
book  and  colour  printing  country 


A  selection  of  canned  goods  packed 
by  Maconochie  Bros.,  Ltd. 
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and  a  considerable  packaging  in¬ 
dustry,  located  principally  in 
Edinburgh  and  Glasgow,  has  de¬ 
veloped. 

The  range  of  packs  shown  at 
this  Exhibition  demonstrate  con¬ 
clusively  that,  despite  all  the 
problems  facing  the  packing  and 
printing  industries  in  Britain, 
marked  progress  has  been  made. 
Bused  on  the  qualities  of  excel¬ 
lence  of  design,  the  accepted 
packs  may  be  regarded  as  the 
cream  of  current  production. 

Shortage  of  tinplate  has  had 
the  effect  of  diverting  certain 
manufacturers  from  that  material 
to  waxed  paper,  and  to  some  ex¬ 
tent  this  has  encouraged  an  in¬ 
genuity  which  has  produced  most 
useful  packs.  An  interesting  ex¬ 
ample  of  this  is  the  increasing  use 
in  the  oatcake  industry  of  a  six- 
sided  waxed  paper  drum  in  place 
of  the  normal  circular  tinplate 
container  used  generally  pre-war. 

Tinplate  remains  essentially 
the  material  for  paint,  tobacco, 
fish,  broths  and  other  products. 
Maconochies  have  redesigned 
their  oval  flat  tins  for  herring  and 
smoked  kipper  herrings  with  a 
minimum  of  lettering.  The  same 
policy  has  been  followed  with  their 
Scotch  broth  and  other  products. 


Shortage  of  paper  is  evident  h 
the  continued  use  of  paint  tig 
labels  which  cover  only  about  haL' 
of  one  side  of  tin. 

There  has  also  been  a  consider¬ 
able  amount  of  redesigning  door 
on  paper  and  board  packs  as  wel 
as  the  introduction  of  some  attrac¬ 
tive  new  ones.  A  tendency  to¬ 
wards  maximum  simplification  o| 
packs  and  the  elimination  of  all 
unnecessarv  Victorian  and  Ed- 
w’ardian  illustration,  decorations, 
and  lettering  is  apparent.  Em 
phasis  is  placed  alternatively  og 
the  firm’s  name  or  the  brand 
name  and  the  entire  design  sin 
plified  to  show  a  minimum  oi 
lettering.  The  danger  is  that  this 
simplification  may  reach  a  stagt 
where  packs  may  tend  to  become 
monotonous.  For  example,  phar¬ 
maceutical  products  bear  almost 
identical  lettering  to  a  table  salt 
and  a  cotton  thread  to  a  bootlace  fj 
pack.  i 

The  alternative  trend,  noted  ig } 
a  pack  for  Aberdeen  macaroni.  ■ 
has  been  to  create  a  highly  indi-  ( 
vidualistic  pack  by  substitution  oi  i 
1947  motifs  for  the  discarded 
Edwardian  or  Victorian  Style.  In 
this  pack,  a  transparent  paper 
one,  two  Gordon  tartan  bands 
border  the  font  face  vertically. 
The  Aberdeen  coat-of-arms,  a 
medallion  of  a  prominent  city 
landmark,  and  the  name  in  clear 
Gothic  script  complete  a  unique 
pack  which  still  retains  the  clean 
modernity  of  the  more  stereotyped 
examples. 

This  Exhibition  demonstrates 
that  designers  and  manufacturers 
are  alive  to  the  necessity  of  re¬ 
planning  their  packaging  activi¬ 
ties  to  meet  present-day  require¬ 
ments. 


Emulsifying  Agent 

Produced  in  a  standardised 
mesh  size  designed  to  give  maxi¬ 
mum  thickening  power,  a  new 
emulsifying  and  thickening  agent 
under  the  name  Iso  powder  is  now 
appearing  on  the  market.  With 
wide  applications  in  the  food  in- 
dustrv.  Iso  may  be  used  in  the 
manufacture  of  ice  cream,  jam. 
and  sauces  and  as  an  emulsifier 
in  the  production  of  artificial 
creams,  mayonnaise,  cordials,  fat 
extenders,  and  emulsified  flavour¬ 
ing  essences. 
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i  Sales  Conference  Dinner 

On  the  occasion  of  the  second 
i  annual  sales  conference  of  Procea 
^  Products  Limited,  a  dinner  was 
given  at  Grosvenor  House  at 
►  which  leading  representatives  of 
the  baking  industry  and  other 
distinguished  guests  were  present. 

Following  the  proposal  of  the 
loyal  toast  by  Mr.  F.  Rowlands, 
chairman  of  the  company,  Mr.  L. 
Woollcott,  chairman  of  Milkmaid 
Bakeries  Limited,  proposed  the 
health  of  the  company  and  gave 
an  interesting  review  of  its  work 
from  its  inception  and  outlined 
the  progress  made.  During  the 
course  of  his  reply,  Mr.  S.  A. 
Lancaster,  managing  director, 
presented  prizes  to  the  winners 
I  of  the  slogan  competition.  Dr. 
D.  W.  Kent-Jones  enlivened  the 
proceedings  with  a  witty  speech  in 
honour  of  the  guests  which  was  re¬ 
sponded  to  by  Dr.  R.  T.  Colgate, 
chairman  of  the  newly  formed 
Bakers’  Research  Association. 

After  dinner  the  guests  were 
entertained  by  the  well-known 
artistes  George  Baker,  Olive 
Groves,  and  Clapham  and  Dwyer. 


Food  Group  Meetings 

A  joint  meeting  of  the  micro¬ 
biological  and  nutrition  panels  of 
the  Food  Group  of  the  Society  of 
I  Chemical  Industry  will  be  held  on 
I  October  8,  1947,  at  6  p.m.,  in  the 
f  rooms  of  the  Chemical  Society, 

I  when  a  series  of  papers  will  be 
presented  on  “  Microbiolo^cal 
Proteins :  Their  Synthesis,  Pro¬ 
duction,  and  Feeding  Value.” 

* 

A  joint  meeting  of  the  Food 
Group  of  the  Society  of  Chemical 
Industry  and  the  East  Anglian 
Section  of  the  Royal  Institute  of 
Chemistry  will  be  held  on  October 
24,  1947,  at  7.30  p.m.,  in  Norwich 
City  College,  at  which  two  papers 
on  “  The  Herring  and  its  Preser- 
1,  ration  ”  will  be  presented.  Ar- 
I  rangements  are  also  being  made 
for  members  and  members  of  the 
t  Royal  Institute  of  Chemistry  to 
I  visit  Lowestoft  on  October  25  in 
order  to  inspect  various  branches 
of  the  herring  industry.  In  the 
afternoon  the  party  wdl  proceed 
to  the  Fisheries  Laboratory  for  a 
short  informal  discussion  on 
“  Fish  Food  Supply.” 

October,  1947 


Aerosols  and  the  Food  Industry 


Quick  Frozen  Food  Containers 


.\n  aerosol  is  a  mist  of  very 
minute  particles  of  a  selected 
liquid,  the  particles  being  so  small 
that  they  have  the  remarkable 
property  of  not  depositing  or  wet¬ 
ting  any  surface.  This  means  that 
a  true  aerosol  of,  for  example,  a 
kerosene-based  insecticide  carry- 
ing  pyrethrins  can  be  diffused  in 
the  presence  of  solid  or  liquid 
foodstuffs  without  any  flavour  be¬ 
ing  imparted  to  them. 

It  will  quickly  kill  all  accessible 
insects,  particularly  flies  and 
moths,  which  are  stimulated  to 
emerge  from  their  hiding  places 
and  fly  out  into  the  lethal  atmo¬ 
sphere.  A  routine  treatment  is  es¬ 
sential  to  deal  with  subsequent 
hatches  and  invaders. 

The  “  Phantomyser  ”  equipment 
supplied  by  Aerosols  Limited  is 
capable  of  continuous  generation 
of  an  aerosol  of  any  suitable  liquid, 
and  a  model  is  available  for  use 
in  larger  types  of  factory  and 
warehouse,  etc.;  also  a  smaller  one 
for  offices  and  laboratories. 

The  Aerosol  technique  is  already 
known  to  be  valuable  in  many 
flelds  including  the  following : 

Control  of  insect  infestation  of 
foodstuffs,  e.g.  meat,  fish,  cocoa, 
grain,  dried  fruit;  of  textiles — 
clothing,  warehouse  stores,  blan¬ 
kets,  carpets,  upholstery;  and  of 
other  commodities  such  as  tobacco. 

Control  of 
bacterial 
content  of  air 
in  laundries, 
factories, 
offices,  and 
shops,  in  fact 
anywhere 
where  cross¬ 
infection  in¬ 
creases  illness 
and  absen¬ 
teeism  and 
reduces  pro¬ 
duction. 

Elimination 
of  airborne 
bacteria  in 
food  preser¬ 
vation,  in 
m  anufacture 
of  drugs  and 
chemicals,  in 
laboratories, 
and  in  the 
medical  field. 


Twenty  highly  insulated  road- 
rail  containers  of  a  new  type  are 
to  be  built  by  the  L.M.S.  Railway 
for  the  transport  of  home-pro¬ 
duced,  quick  frozen  fruit,  vege¬ 
tables,  and  meat.  With  a  load 
capacity  of  three  tons  each,  the 
new  containers  will  ensure  con¬ 
trolled  temperature  conditions 
from  packing  stations  and  ports 
to  cold  stores. 


The  Chemistry  of  Oils  and  Waxes 

Designed  to  meet  the  needs  of 
chemists  engaged  in  industries 
associated  with  oils  and  fats,  the 
course  in  the  modern  chemistry 
of  oils  and  fats,  given  by  J.  H. 
Skellon.  M.Sc.,  Ph.D.,  F.R.I.C., 
and  arranged  by  the  Chelsea  Poly¬ 
technic,  will  commence  on  Octo¬ 
ber  24  and  continue  until  Decem¬ 
ber  12. 

Courses  in  the  modern  chemis¬ 
try  and  technology  of  waxes  have 
been  arranged  for  the  Lent  Term, 
1948.  The  syllabus  includes  speci¬ 
fic  characteristics  of  waxes  and 
their  classification;  wax  chemis¬ 
try;  analysis  of  waxes;  theory  and 

firactice  of  wax  refining;  and 
iterature  of  chemistry  and  tech¬ 
nology  of  waxes.  Lectures  will 
commence  on  January  16,  1948, 
continuing  until  March  12,  and 
will  be  given  by  L.  Ivanovszky. 


Sprayer  suitable  for  use  in  the  larger  type  of  factory  in  the 
elimination  of  insect  infestation. 
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Floor  Heating 

NEW  DEVELOPMENTS 


Some  further  details  have  been 
made  available  of  the  method  of 
floor  radiated  space  heating  (see 
*  Food  Manufacture,  July,  1947, 
p.  327).  Described  as  a  system  of 
low  temperature  electric  heating 
by  resistance  insulated  cable  laid 
below  a  finished  floor  surface  of 
tile  terrazo,  cement,  or  prefabri¬ 
cated  concrete  slabbing,  the  heat 
is  spread  evenly  over  the  entire 
surface  by  means  of  a  system  of 
heat  conductive  netting,  which 
ensures  a  temperature  within  a 
tolerance  of  plus  or  minus  -5°  F. 
throughout  the  whole  heated  sur¬ 
face. 

Applicable  principally  to  new 
constructions,  since  for  best  results 
the  method  should  be  adopted  as 
a  basic  part  of  the  fabrication  of 
the  building,  it  could  be  added  as 
a  superimposed  layer  to  an  exist¬ 
ing  floor.  It  should  be  noted  that 
the  system  is  not  efficient  where 
timber  or  other  insulated  flooring 
is  in  use. 

Thermostatically  and  time-clock 
controlled,  the  method  permits  of 
the  setting  of  times  and  tempera¬ 
tures  to  an  approved  pattern  dur¬ 
ing  off-peak-load  hours,  thereby 
leading  to  economy  at  peak-load 


Booklets  Received 

Aimed  at  providing  a  simple 
exposition  of  pH  measurement, 
the  booklet  Hydrogen  Ions  pub¬ 
lished  by  Marconi  Instruments 
Limited  includes  summarised  de¬ 
scriptions  of  various  types  of  up- 
to-date  pH  measuring  equipment. 
A  special  section  is  devoted  to  the 
characteristics  of  the  glass  elec¬ 
trode  and  an  appendix'  incor¬ 
porates  details  of  the  methods 
adopted  for  the  standardisation  of 
pH  measurements. 

« 

A  comprehensive  catalogue  con¬ 
taining  not  only  a  price  list  but 
many  valuable  facts  and  figures 
in  connexion  with  the  flavour 
and  essence  industry  has  been 
produced  by  A.  Boake,  Roberts 
and  Co.,  Ltd.  Divided  into  two 
parts,  the  first  section  contains  all 
types  of  essence  and  flavour  listed 
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periods.  Records  made  at  one  in¬ 
stallation  show  that  temperature 
was  maintained  at  bO*  F.  at  four 
feet  from  the  floor  over  a  twenty- 
four  hour  period,  with  a  variation 
of  less  than  plus  or  minus  1°  F. 
A  further  decline  of  only  2“  F. 
was  recorded  five  hours  after 
power  had  been  shut  off  and  a 
drop  of  only  6°  F.  after  eighteen 
hours.  The  average  outside  tem¬ 
perature  during  the  period  of  the 
tests  was  43-5“  F. 

Experience  of  the  several  in¬ 
stallations  has  shown  that  greater 
comfort  is  achieved  by  a  floor 
temperature  of  from  60°  F.  to 
70°  F.  with  a  room  temperature 
as  low  as  55°  F.,  than  with  a 
room  temperature  of  70°  F.  and  a 
floor  temperature  of  below  60°  F. 

An  important  fact  is  the  rela¬ 
tively  slight  loss  of  temperature 
resulting  when  doors  or  goods  en¬ 
trances  are  opened  due  to  the  fact 
that  the  principal  source  of  heat 
is  by  direct  radiation  rather  than 
by  heating  the  air  mass.  Installa¬ 
tion  costs  are  competitive  with 
other  methods  of  space  heating 
and  operational  costs  25  per  cent, 
to  33  per  cent,  below  the  com¬ 
parable  all-electric  standard. 

together  alphabetically  and  de¬ 
scribes  their  salient  characteristics 
together  with  a  general  indication 
of  their  uses,  the  second  giving 
the  individual  doses  and  uses, 
spirit  contents,  etc. 

Published  in  loose  leaf  form  and 
containing  coloured  and  other 
illustrations,  this  catalogue  should 
be  of  lasting  value  to  tho.se  in- 
tere.sted  in  this  industry. 

* 

A  fully  illustrated  and  well  pro¬ 
duced  booklet  has  been  i.ssued  by 
The  Farrar  Boilerworks  Limited, 
to  mark  the  celebration  of  their 
Diamond  Jubilee.  Founded  in  1887 
by  Alfred  Farrar,  the  business  was 
purchased  and  formed  into  a  pri¬ 
vate  limited  company  in  1912  by 
the  late  Sir  Louis  W.  Smith,  M.P. 
The  present  Board  of  Directors 
consists  of  H.  A.  Sisson,  O.B.E., 
M.A.,  F.C.A.  (chairman),  John  E. 
Palmer,  M.I.B.E.  (managing 


director),  Alderman  George  Clark, 
J.P.,  M.I.M.E.,  and  Major  Sir 
Hugh  Cholmeley,  Bart.,  D.S.O. 

« 

The  July  issue  of  The  Purchas¬ 
ing  Journal  includes  a  full  report 
of  the  Cheltenham  Conference 
held  from  June  13  to  16,  1947,  at 
which  papers  on  “  The  Purchasing 
Department  as  seen  by  the  Works 
Manager,”  ‘‘  The  Purchasing 
Officer’s  Responsibility  in  Indus¬ 
try,”  and  ‘‘  Some  Thoughts  on 
the  Future  of  Industry,”  were 
read. 

* 

A  new  publication.  The  .41u- 
minium  Courier,  issued  by  the 
Aluminium  Development  Associa¬ 
tion,  is  designed  to  encourage  the 
correct  and  increasing  u.se  of  alu¬ 
minium  and  its  alloys.  The  first 
issue  of  this  quarterly  periodical 
deals  with  structural  engineering 
and  building  and  consists  of  a  re¬ 
view  of  achievements  with  alu¬ 
minium  in  this  field. 

* 

An  attractive  little  illustrated 
booklet  has  recently  been  pub¬ 
lished  by  the  Kleen-e-ze  Brush 
Co.,  Ltd.  It  contains  a  brief  re¬ 
view  of  early  bru.shmaking  history 
and  also  a  description  of  brush¬ 
making  in  modern  days. 

The  different  materials  entering 
into  the  manufacture  of  brushes 
are  discussed  in  an  interesting 
manner. 


Closures  for  Food  Packs 

Consisting  only  of  a  wire  en¬ 
closed  between  two  strips  of 
paper,  the  Fold  Hold  bag  closures 
are  easy  to  affix.  When  the  bag 
is  ready  for  sealing  the  clip  is 
placed  acro.ss  the  bag  about  half 
an  inch  from  the  opening.  The 
top  of  the  bag  is  then  folded  over 
twice  and  the  projecting  ends  of 
the  Fold  Hold  bent  back,  thus 
forming  an  airtight  and  moisture- 
proof  closure.  By  reason  of  these 
characteristics  the  clips,  manufac¬ 
tured  by  Kleen  Klips  Limited, 
were  the  standard  closure  for  the 
individual  salt  ration  bags  of 
troops  stationed  in  the  Eastern 
theatre  of  war,  and  over  one 
thousand  million  were  manufac¬ 
tured  during  the  war. 

Food  Manufaeturs 


Visit  to  South  Africa 

Accompanied  by  Mr.  E.  R. 
Brookcr,  director  and  secretary, 
Mr.  G.  Havinden,  chairman  of  G. 
Havinden  Limited,  is  visiting 
South  Africa  with  a  view  to  ex¬ 
amining  food  production  in  that 
country  for  the  U.K.  market. 
The  tour,  of  approximately  three 
months’  duration,  will  cover  the 
whole  of  the  Union  of  South 
Africa,  Rhodesia,  Kenya,  Egypt, 
and  the  Sudan. 


The  Nutrition  Society 

The  Fortieth  Scientific  Meeting 
of  the  Society  (the  twentieth  of 
the  Scottish  Group)  wdll  be  held 
in  the  Strathcona  Club,  The 
Rowett  Research  Institute,  Bucks- 
burn,  Aberdeenshire,  on  October 
18,  1947,  which  students  and 

members  of  other  scientific 
Societies  are  invited  to  attend. 

The  following  papers  will  be 
read : 

(1)  The  digestibility  of  edible 
vegetable  oils,  bv  J.  T.  Abrams, 
G.  C.  Ashton,  M.  Ritson,  and  H. 
Wilkinson. 

(2)  The  neglect  of  ”  nutritional  ” 
genes  in  the  selection  of  ew-e  lambs 
for  Scottish  hill  flocks,  by  George 
Dunlop. 

{3)  .\naemia  and  marasmus  oc¬ 
curring  in  Indian  troops  on  active 
service,  by  R.  H.  Girdwood. 

(4)  The  metabolism  and  physi¬ 
ology  of  the  lactating  cow  as  affected 
by  thyroxine.  I.  Nitrogen  metabo¬ 
lism  on  different  planes  of  nutrition, 
by  Edwin  C.  Owen. 

(5)  The  incidence  and  course  of  a 
virus  infection  (strawberry  footrot) 
in  sheep  on  two  different  planes  of 
nutrition,  by  S.  T.  Harriss. 

(6)  Nutrition  and  other  factors  in 
the  rearing  of  piglets,  by  W.  Thom¬ 
son,  VV.  Biggar,  and  R.  Cook. 

{7)  The  use  of  mice  for  testing 
the  influence  of  diet  on  capacity  to 
resist  infection,  by  J.  \V.  Howie. 
S.  T.  Harriss,  \V.  G.  MacLeod,  and 
E.  B.  Reid. 

(8)  The  influence  of  manurial 
treatment  on  stem-end  blackening 
of  potatoes,  by  J.  C.  Thompson. 

(9)  The  fodder  grass  consumption 
of  tropical  dairy  cattle;  a  problem 
in  milk  production,  by  J.  Duck¬ 
worth. 

(10)  The  influence  of  ascorbic 
acid  on  the  regeneration  of  epi¬ 
thelial  structures  in  guinea  pigs,  by 
N.  M.  Galloway,  R.  C.  Garry,  and 
A.  D.  Hitchin. 
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Major  J.  S.  Baker 

We  announce  with  regret  the 
death  of  Major  J.  S.  Baker, 
O.B.E.,  director  of  Baker  Perkins 
Limited,  and  past  chairman  of  the 
Company. 

Of  all  the  Baker  Perkins  organ¬ 
isation  J.S.B.,  or  Joe  as  he  was 
affectionately  and  universally 
called,  was  the 
best  known 
because,  after 
serving  his 
time  in  the 
Shops  as  a 
youngster,  he 
.selected  sales 
representation 
as  his  career; 
in  that  capa¬ 
city  he  liter¬ 
ally  travelled 
the  world  and 
thus  became 
known  to 
thousands.  But  he  was  other 
things  besides.  His  great  ability 
and  versatility  contributed  in 
immeasurable  degree  to  the 
growth  of  Baker  Perkins  during 
his  lifetime.  He  saw  ahead  in 


countless  ways  and  from  many 
aspects,  not  with  any  specious  gift 
of  prophecy  but  by  highly  intelli¬ 
gent  reasoning.  Because  of  those 
qualities  his  loss  is  a  great  one  to 
his  executive  colleagues,  while  his 
subordinates  will  remember  him 
best  for  his  unqualified  loyalty 
and  justice  to  them  and  for  his 
wise  counsel  and  example. 

A  younger  son  of  Joseph  Allen 
Baker,  M.P.,  and  grand.son  of  the 
founder  of  Joseph  Baker  and  Sons 
which  became  Baker  Perkins, 
J.S.B.  was  only  sixty-six  years  of 
age,  but  for  a  long  while  he  had 
endured  painful  ill-health  with 
great  fortitude,  including  the  dis¬ 
ability  of  a  wound  sustained  in 
the  first  World  War  when  he 
served  with  the  Leinster  Regt. 

.At  the  end  of  1946  he  retired 
from  the  arduous  position  of  mem¬ 
ber  of  the  B.P.  Board  of  Manage¬ 
ment,  under  the  age-limit  imposed 
upon  themselves  by  the  directors, 
but  his  colleagues  were  happy  to 
avail  themselves  of  his  courageous 
readiness  to  continue  to  serve  and 
he  retained  his  directorship  to  the 
time  of  his  death. 


A  crane  capable  of  handling  loads  of  up  to  two  tons. 


Mobile  Cranes 

Powered  by 
Diesel  engines, 

Jones’  mobile 
cranes,  marketed 
by  George  Cohen, 

Sons  and  Co., 

Ltd.,  are  manu¬ 
factured  by  one 
of  their  associate 
companies,  K. 
and  L.  Steel- 
founders  and 
Engineers  Ltd. 

Among  the 
models  available 
are : 

The  "Super 
15,’’  which 
handles  loads  up 
to  15  cwt.  and 
can  lift  and 
travel,  or  lift 
and  slew,  under  its  own  power. 

The  "  Super  22,”  which  handles 
loads  of  up  to  2  tons.  It  is  suitable 
for  manoeuvring  in  restricted  spaces, 
and  the  driver's  cab  is  so  arranged 
that  he  has  all-round  vision.  The 
superstructure  revolves  through  360 
degrees,  and  all  motions  are  power- 
operated. 


Models  with  pneumatic  tyres 
fitted  with  special  restrictor  rings 
to  protect  the  side  walls  of  the 
tyres  when  working  on  difficult 
ground,  to  assist  travelling  on 
soft  ground,  and  to  ensure  sta¬ 
bility  in  the  event  of  a  puncture 
are  available. 
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Radiant  Heating  Oven 

RECONSTITUTION  OF  PRE-COOKED  FOODS 


Primarily  designed  for  the  reconstitution  to  serving  condition  of  pre-cooked 
food,  this  oven  can  also  he  used  for  ordinary  cooking. 


Constructed  mainly  of  corrosion- 
resisting  aluminium  alloy,  the 
oven  (Patents  applied  for)  meas¬ 
ures  overall  35i  in.  wide,  30  in. 
high,  and  17^  in.  back  to  front. 
It  is  divided  roughly  into  two 
equal  parts,  one  the  oven  and  the 
other  a  hot-cupboard,  each 
measuring  15  in.  wide  and  12  in. 
deep,  and  both  enclosed  by  side 
hinged  doors. 

The  oven  compartment  is  pro¬ 
vided  with  nine  radiant  heating 
elements  of  the  flat  plate  type, 
arranged  horizontally  and  divid¬ 
ing  the  oven  into  eight  shallow 
sections.  In  each  of  these  eight 
sections  is  inserted  a  rustless  car¬ 
rier  bearing  four  standard  alu¬ 
minium  food  containers,  so  that 
the  oven  has  a  capacity  of -32  con¬ 
tainers. 

The  average  time  taken  to  re¬ 
constitute  one  complete  charge  of 
the  oven,  starting  up  from  cold 
with  the  trays  and  contents  at 
0®  F.,  is  50  minutes. 

Four  warming  elements  can  be 
taken  from  the  oven  and  used  in 
the  hot-cupboard  instead.  By  this 
means  dishes  of  exceptional  di¬ 
mensions,  such  as  joints  or  large 
fowls,  can  be  reconstituted  separ¬ 
ately  in  the  top  part  of  the  hot- 
cupboard.  In  the  lower  section  a 
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single  element  is  provided  to 
maintain  an  inside  temperature 
of  160“  F.  to  retain  the  warmth 
of  dishes  transferred  from  the 
oven. 

Control  of  the  elements  in  the 
oven  and  hot-cupboard  is  by  hand 
switches  with  thermal  overload 
trips.  Dial  type  heat  gauges  are 
fitted  to  the  doors  of  the  oven  and 
hot-cupboard  to  warn  the  steward 
that  the  point  at  which  the  food 
has  become  unfrozen  has  been 
reached.  Beyond  this  point  the 
temperature  rises  very  rapidly. 
The  hot-cupboard  maintains  a 
steady  temperature  of  160“  F.  so 
that  prepared  meals  may  be  kept 
at  the  correct  serving  tempera¬ 
ture.  A  thermostatic  limit  switch 
prevents  damage  to  the  whole 
unit  should  the  current  be  left  on 
when  the  oven  is  not  actually  in 
use.  Pilot  lights  show  when  any 
part  of  the  circuit  is  “  live.” 

Insulation  against  heat  loss  is 
effected  on  the  principle  that 
highly  polished  aluminium  reflect¬ 
ing  surfaces  greatly  retard  heat 
transmission.  The  system  is  effec¬ 
tive  and  an  appreciable  saving  in 
weight  is  gained.  Electricity  con¬ 
sumption  is  3,000  watts. 

The  equipment  is  manufactured 
by  Richard  Crittall  and  Co.,  Ltd. 


Rose  Hips  by  Rail 

Arrangements  for  the  rapid 
transit  of  over  100  tons  of  rose 
hips  to  factories  at  Acton  and 
Coleford  (Glos.)  for  the  extraction 
of  a  valuable  vitamin  C  syrup  are 
being  made  by  the  G.W.R. 

The  gathering  of  the  berries  will 
go  on  from  now  until  the  end  of 
November  under  the  organisation 
of  the  County  Committees  in  the 
South,  West,  South-West,  Mid¬ 
lands,  and  Wales. 


Agriculture  Group  Programme 

Forthcoming  meetings  of  the 
Agriculture  Group  of  the  Society 
of  Chemical  Industry  are  as  fol¬ 
lows  : 

1947- 

October  2i.  “Fertiliser  requir^ 
ments  of  wheat  as  determined  by 
field  trials.”  Dr.  G.  A.  Cowie, 
Potash  Limited,  Fenton  Houw, 
1 12,  Fenchurch  Street,  London, 
E.C.3. 

November  i8.  "  The  role  of 

chemistry  in  recent  developments 
of  animal  insecticides.”  Dr.  R.  S. 
Cahn,  The  Cooper  Technical 
Bureau,  Berkhamsted,  Herts. 

1948. 

January  20.  “  Recent  studies  in 

the  composition  of  milk.”  Dr. 
S.  J.  Rowland,  National  Institute 
for  Research  in  Dairying,  Shinfield, 
Reading. 

February  17.  (i)  "  Methods  of 

determining  mineral  dehciencies  in 
plants.”  Profesor  T.  Wallace, 
C.B.E.  (ii)  “  Chemical  tissue  tests 
for  the  determination  of  mineral 
status  of  plants.”  Dr.  D.  J.  D. 
Nicholas,  Long  Ashton  Horticul¬ 
tural  Research  Station,  Bristol. 

March  ^6.  “  Some  aspects  of 

vegetable  nutrition.”  R.  M.  Wood¬ 
man,  Horticultural  Dept.,  School  of 
-Vgriculture,  Cambridge. 

April  20.  “Carbohydrate  metabol¬ 
ism  in  soil.”  Dr.  W.  G.  C.  For¬ 
syth,  Macaulay  Institute  for  Soil 
Research,  Craigiebuckler,  Aberdeen. 

May  22.  Annual  General  and 
Summer  Meeting  at  12  noon.  East 
.Mailing  Research  Station,  Maid¬ 
stone,  Kent,  by  kind  permission  of 
the  Director,  Dr.  R.  G.  Hatton, 
C.B.E.,  F.R.S. 

All  meetings,  unless  otherwise 
stated,  will  be  at  2.30  p.m.  in  the 
Chemistry  Department  of  the 
Royal  College  of  Science,  Imperial 
Institute  Road,  South  Kensing¬ 
ton,  London,  S.W.7.,  and  are  open 
to  all. 
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Food  MonufactuTi 


FOOD  IN  PARLIAMENT 
Poor  Fish 

“  I  believe  that  the  fall  in  the 
home  demand  for  kippers  this 
year  is  due  more  to  the  poor 

auality  of  the  herrings  landed  at 
le  Moray  Firth  ports  and  to  the 
warm  weather  than  to  any  general 
decline  in  kippering  standards,” 
said  the  Minister  of  Food  recently. 
He  was  answering  a  question  from 
Mr.  Robert  Boothby,  who  sug¬ 
gested  that  the  explanation  was 
insufficient  smoking  and  that  the 
remedy  lay  in  legislation  to  pre¬ 
scribe  a  minimum  ^riod  of  smok¬ 
ing  or,  alternatively,  to  prohibit 
the  use  of  dye  in  the  processing  of 
kippers.  Mr.  Strachey  rejected 
this  suggestion,  quoting  the 
opinion  of  the  Advisory  Commit¬ 
tee  on  the  subject,  which  came  to 
the  conclusion  that  little  practical 
good  would  be  achieved  by  such 
legislation,  but  that  improvement 
in  quality  could  best  be  served  by 
continued  and  rigorous  inspection, 
carried  out  by  officers  of  the 
Ministry  of  Food.  The  Minister 
concluded :  “  The  rise  in  home 
consumption  which  continued  un¬ 
til  this  summer  seems  to  have 
justified  this  conclusion,  and  1  see 
no  good  reason  to  abandon  the 
present  policy  because  of  a  de¬ 
cline,  which  I  hope  is  only  tem¬ 
porary,  in  the  quality  of  the  her¬ 
rings.” 

* 

Tinplate  Outlook 

British  users  of  tinplate  will 
have  to  rely  on  domestic  sources 
of  supply  for  some  time  to  come, 
according  to  a  recent  reply  in 
Parliament  by  Mr.  C.  P.  Mayhew, 
of  the  Foreign  Office,  who  saw  no 
prospect  of  imports  of  tinplate 
from  Germany  during  1948.  All 
German  strip  mills  were  working 
on  restricted  fuel  and  power  sup¬ 
plies,  although  none  was  entirely 
idle. 

The  question  of  the  future  of 
the  British  tinplate  industry  was 
raised  by  Mr.  David  Grenfell,  who 
asked  the  President  of  the  Board 
of  Trade  why  the  location  of  the 
new  cold  reduction  mill  had  been 
changed  from  Swansea  to  Llan¬ 
elly,  which,  he  stated,  was  a  much 
more  expensive  site.  Sir  Stafford 
Cripps  replied  that  the  decision 
had  been  reached  after  consulta- 
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tion  with  the  local  authorities, 
the  Steel  Board, 'and  the  regional 
officers  of  the  Departments  con¬ 
cerned  and  declined  to  go  into 
further  detail,  although  heavily 
pressed  by  Mr.  Grenfell. 

« 

Processed  Milk 

The  change  in  the  proportion 
between  deliveries  of  milk  for 
liquid  consumption  and  for  manu¬ 
facture  since  1938  were  shown  by 
a  recent  reply  of  the  Minister  of 
Food  to  a  question  from  Mr.  J.  L. 
Williams,  M.P.  Here  are  the 
statistics  he  gave  for  Great 
Britain,  reduced  to  tabular  form 
(figures  are  for  millions  of  gal¬ 
lons)  : 

igsS.  1^46. 
Total  production  ..  1,210  1.424 

Liquid  consumption  845  1.265 

Manufacture  . .  365  159 

Mr.  Strachey  said  that  no  whole 
milk  was  used  in  1938  for  other 
manufactured  goods,  but  8,000,000 
gal.  of  skim  milk  were  used 
for  the  manufacture  of  casein.  He 
was  again  called  on  to  deny  that 
milk  was  used  for  manufacture  of 
such  articles  as  buttons  and  um¬ 
brella  handles,  as  in  1938. 

» 

Overseas  Food  Corporation 

Mr.  Strachey  gave  no  confirma¬ 
tion  of  the  report  that  a  grant  of 
£30,000,000  had  been  made  for 
purchases  in  connexion  with  Aus¬ 
tralia’s  part  in  the  effort  to  secure 
increased  Dominion  production  of 
foodstuffs  needed  by  this  country, 
in  reply  to  a  recent  question  in 
Parliament.  He  did  say,  however, 
that  he  had  read  the  dispatch 
with  interest,  and  indeed  pleasure, 
to  find  that  our  Australian  friends 
were  keen,  but  it  was  a  little  pre¬ 
mature  in  view  of  the  fact  that 
the  Overseas  Food  Corporation  is 
not  yet  set  up. 

• 

Egg  Packing  Stations 

About  70  per  cent,  of  tht  esti¬ 
mated  production  of  eggs  from 
agricultural  holdings  for  the  year 
ended  May  31,  1947,  was  sent  to 
packing  stations  licensed  by  the 
Ministry  of  Food.  Giving  this 
figure  in  Parliament  in  answer  to 
a  question,  Mr.  Strachey  gave  no 
definite  opinion  on  whether  the 


proportion  was  as  high  as  it  could 
or  should  be,  saying :  “  We  have, 
of  course,  to  allow  for  the  fact 
that  some  eggs  are  consumed  in 
the  households  of  producers,  and 
that  some  are  used  for  hatching, 
but  we  should  like  to  keep  the 
proportion  as  high  as  possible.” 


Food  Machinery 

The  figure  of  £420,000  was  given 
as  the  total  value  of  exports  of 
bakers’  and  confectioners’  machin¬ 
ery  (including  machinery  for 
sweet  making)  during  the  first 
half  of  this  year  by  Mr.  J.  W. 
Belcher,  Parliamentary  Under¬ 
secretary  to  the  Board  of  Trade, 
in  answer  to  a  question  in  the 
House  of  Commons.  Of  this, 
£87,000  went  to  hard  currency 
countries,  £252,000  to  the  sterling 
area,  and  £81,000  to  other  coun¬ 
tries. 

* 

Food  Subsidies 

In  answer  to  a  question  as  to 
how  the  anticipated  total  of 
£392,000,000  to  be  spent  on  food 
subsidies  during  the  current  finan¬ 
cial  year  will  be  distributed  be¬ 
tween  commodities,  the  following 
figures  were  given : 

1947-48. 

£  Millions. 

Bread  and  Flour  . .  . .  77-2 

Eggs — fresh,  frozen,  anddried  2i'7 
Meat  and  Livestock  . .  53*0 

Milk  . .  . .  . .  . .  28-0 

Potatoes  . .  . .  . .  26-5 

Sugar . 24 -3 

Cheese  . .  . .  . .  23-4 

Butter  . .  . .  26'0 

Margarine.  Cooking  Fats,  and 

Oils .  ..  31 

Bacon  and  Ham  . .  . .  16*7 

Tea  ..  ..  ..  ..  3-1 

Other  Foodstuffs  . .  Cr.  2-9 
National  Milk  and  Milk-in- 
Schools  Schemes  . .  . .  33*4 

Other  Welfare  Schemes  . .  3‘6 

.\nimal  Feedingstuffs  . .  42*7 

Fertilisers  . .  . .  . .  8  2 

Contribution  to  cost  of  New 
Zealand  Government 
stabilisation  policy  in  re¬ 
spect  of  food  production  . .  4-0 


Mr.  Gordon  Russell 

The  Council  of  Industrial  De¬ 
sign  have  appointed  Mr.  Gordon 
Russell,  C.B.E.,  M.C.,  R.D.I., 
F.S.I.A.,  Director  of  the  Council. 
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New  Baking  Research  Institute 

AMBITIOUS  PROGRAMME  PLANNED 


Housing  for  the  laboratories  of 
the  British  Baking  Industries’  Re¬ 
search  Association  has  now  been 
found  at  Chorleywood  Lodge, 
Chorleywood,  Herts.  It  is  in¬ 
tended  to  organise  in  the  building 
as  quickly  as  possible  a  library, 
together  with  chemical,  analyti¬ 
cal,  physical,  microbiological,  and 
bacteriological  laboratories,  and 
to  make  use  of  existing  outbuild¬ 
ings  to  install  an  experimental 
bakery  where,  in  collaboration 
with  the  laboratories,  small-scale 
study  of  all  types  of  processes  in¬ 
volved  in  the  baking  industry  will 
be  carried  out. 

Some  of  the  laboratories  should 
soon  be  in  operation,  the  neces¬ 
sary  apparatus  being  available. 
It  is  hoped  that  the  present  staff 
will  be  increased  to  twelve  by  the 
end  of  the  year,  and  Dr.  J.  B.  M. 
Coppock,  the  director,  aims  at  a 
staff  of  fifty  within  five  years,  half 
of  which  would  be  practical  tech¬ 
nicians  and  the  other  half  fully 
qualified  scientific  graduates. 

In  the  meantime  the  Royal 
Technical  College,  Glasgow,  is 
carrying  out  research  for  ♦he 
Association  and  arrangements  are 
being  nuide  with  other  organisa¬ 
tions  to  do  likewise.  Some  of  the 
subjects  scheduled  for  early  in¬ 
vestigation  are :  nutritional  fac¬ 
tors,  fermentation,  the  properties 
of  dough  with  particular  reference 
to  its  ripeness,  the  nature  of  flour 
suitable  for  biscuit  manufacture, 
the  application  of  such  devclon- 
ments  as  electronic  heating  to  the 
industry,  the  study  of  emulsions 
and  extenders,  and  examination 
of  the  suitability  of  new  materials 
for  the  industry.  Dr.  Coppock  is 
particularly  concerned  with  the 
proteetion  of  the  consumer 
through  study  of  materials  and 
equipment  used  in  baking  and 
through  care  for  the  health  of 
bakers  and  their  assistants. 

Largely  dependent  on  the  bak¬ 
ing  industry  to  carry  through 
these  projects,  the  Association  is 
now  starting  a  drive  for  member¬ 
ship  (see  Food  Manufacture, 
July,  1947,  p.  328).  The  subscrip¬ 
tion  is  a  basic  rate  of  £2  per  firm 
plus  a  research  subscription  ac- 
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cording  to  the  size  of  the  firm 
ranging  from  £2  to  £123. 

Members  of  the  Council,  under 
whom  the  Association  has  made 
rapid  progress  since  its  inception 
in  September  of  last  year,  are  as 
follows : 

Chairman:  R.  T.  Colgate,  D.Sc., 

F. R.I.C. 

Representing  meniljers  in  Scot¬ 
land:  G.  Russell  Austin,  Bellshill; 
J.  R.  MacLeod,  B.Com.,  C.A., 
Glasgow. 

Representing  memlaTs  in  Wales: 

G.  Franklin,  Cardiff. 

Representing  members  in  North¬ 
ern  Ireland :  D.  L.  Baine,  Belfast. 

Representing  biscuit  manufac¬ 
turers  in  any  part  of  U.K. :  R.  T. 
Colgate,  D.Sc.,  F.R.I.C.,  Reading; 
S.  H.  Elkes,  M.B.E..  J.P.,  Ut- 
toxeter;  Wilfrid  Hughes,  Birming¬ 
ham. 


Diesel-Electric  Generators 

The  A.B.O.E.-Brush  35kw. 
diesel-electric  generating  set  com¬ 
prising*  a  McLaren  “  MR4  ”  four- 
cylinder  totally  enclosed,  high 
speed,  four-stroke  cycle,  airless 
injection  engine  rated  at  88  B.H.P. 
at  1,000  R.P.M.,  direct  coupled  to 
a  Brush  55kw.  400/230  volt.,  50 
cycle,  3  phase,  -8  p.f.,  4-wire  alter¬ 
nator  complete  with  direct  coupled 
exciter  and  shunt  field  regulator 


Representing  large  bakers  and 
flour  confectioners  in  any  part  of 
U.K.:  F.  K.  Birkett,  B.^.,  Stock- 
port;  R.  N.  Cannon,  M. A. (Cantab.), 
London;  E.  F.  Mitchell,  Worthing. 

Representing  small  bakers  and 
flour  confectioners  in  any  part  of 
U.K.;  J.  H.  Beale,  M.B.E.,  Lon¬ 
don;  A.  Bostock,  Manchester;  H.  J. 
Penny,  Hove. 

Co-opted  by  Council :  Professor 

H.  D.  Day,  C.B.E.,  D.Sc.,  F.R.S., 
Reading. 

Director  of  Research:  J.  B.  M. 
Coppock,  B.Sc.,  Ph.D.,  F.R.I.C. 

Secretarv :  S.  T.  Killick,  B.Com., 
A.C.I.S. 


.Appointment 

The  appointment  of  Mr.  R.  F. 
Hanks  and  Mr.  S.  V.  Smith  to  the 
Board  of  Directors  of  Morris 
Motors  Limited  has  been  an¬ 
nounced.  Both  new  directors  have 
served  the  Company  in  a  number 
of  capacities  for  long  periods.  j 


and  with  Brush  switchgear  all 
mounted  on  a  combined  bedplate, 
was  one  of  the  exhibits  shown  by 
the  Associated  British  Oil  En¬ 
gines  Limited  and  British  Oil  En¬ 
gines  (Export)  Limited,  at  the  re¬ 
cent  Engineering  and  Marine 
Exhibition  held  at  Olympia. 

The  allocation  of  materials  for 
the  manufacture  of  1,500  of  these 
sets  was  sanctioned  by  the  Minis¬ 
try  of  Supply  in  March  of  this 
year. 


Electric  generating  set  shown  at  the  recent  Engineering  and  Marine  Exhibition. 


Food  Manufmturi 


Tube  Closing  Machinery 


A  new  machine  for  the  closing 
of  collapsible  tubes  of  varying 
cizes  is  announced  by  Richard 


SCRIBBANS-KEMP 

LIMITED 


sizes  is  announced  by  Richard 
Brandt  Automatic  Machines.  Fed 
into  the  machine  in  an  upright 
position,  it  is  possible  for  tubes 
filled  with  liquids  of  low  viscosity 
to  be  closed  and  the  flat  squeez¬ 
ing,  double  folding  and  subse¬ 
quent  pressing  down  of  the  fold, 
crimping  and  code  or  number 
stamping  is  effected  in  a  single 
operation.  Tubes  are  given  a 
completely  airtight  closure  and 
the  provision  of  an  automatic  stop 
prevents  the  operation  being  in¬ 
advertently  repeated  with  conse¬ 
quent  possible  damage  to  the 
tube.  Of  a  bench  type,  the 
machine  is  economical  in  opera¬ 
tion  and  has  an  output  approach¬ 
ing  that  of  automatic  machines. 


A  SATISFACTORY  YEAR 


Bali  Float  Steam  Traps 

The  ball  float  type  of  steam 
trap  (with  inbuilt  automatic  air 
release)  is  generally  recognised  as 
the  right  choice  for  steam-heated 
equipment  where  the  extreme  con¬ 
ditions  of  a  heavy  starting  load 
and  a  light  running  load  of  ccgi- 
densate  have  to  be  met.  It  is  the 
l)est  type  for  these  conditions  be¬ 
cause  of  its  ability  to  operate 
equally  well  on  heavy  or  light 
loads  and  on  fluctuating  steam 
pressures. 

The  series  of  ball  float  types  in 
the  Spirax  range  of  steam  traps  is 
l)eing  considerably  extended,  and 
the  FT-71  has  at  the  maximum 
pressure  differential  of  200  psi  a 
condensate  discharge  capacity  of 
2,320  lb.  per  hour.  .A  companion 
pattern,  the  FT -72,  has  at  its 
maximum  pressure  of  120  psi  a 
discharge  capacity  of  3,450  lb.  per 
hour. 

Further  traps  of  the  same  pat¬ 
tern,  but  for  lower  working  pres¬ 
sures,  are  becoming  available  and 
will  have  discharge  capacities 
ranging  between  15,000  and  20,000 
lb.  per  hour. 

The  new  trap  which  replaces  the 
old  FT-0  is  designated  FT-62  for 
pressures  up  to  120  psi,  FT -63  for 
pressures  up  to  60  psi,  or  FT-64 
for  pressures  up  to  15  psi.  Con¬ 
densate  discharge  capacities  per 
hour  are  1,840  lb.,  2,550  lb.  and 
2,975  lb.  respectively. 


The  twentieth  annual  general 
meeting  of  Scribbans-Kemp, 
Limited,  was  held  on  September 
11  in  London. 

Mr.  Louis  Nicholas,  J.P.,  F.C.A. 
(the  chairman),  presided. 

The  following  is  an  extract  from 
his  circulated  statement : 

That  the  company  and  its  sub¬ 
sidiaries,  notwithstanding  the 
limitation  of  supplies,  rationing, 
increases  in  the  cost  of  labour  and 
raw  materials,  have  had  a  satis¬ 
factory  year.  Owing,  however,  to 
the  cessation  of  war  contracts  and 
the  difficulty  of  immediately  in¬ 
creasing  the  prices  of  our  pro¬ 
ducts  to  cover  the  increased  costs, 
while  some  of  our  subsidiaries 
showed  increased  trading  profits, 
the  trading  profits  of  the  group 
taken  as  a  whole  were  somewhat 
smaller. 

The  increase  in  the  net  profits  is 
the  result  of  the  lower  charge  for 
excess  profits  tax.  Your  directors 
have  increased  the  total  dividends 
payable  for  the  year  upon  the 
Ordinary  shares  from  6  per  cent, 
to  7  per  cent.,  and  upon  the  De¬ 
ferred  shares  from  17  per  cent,  to 
19  10-12ths  per  cent.,  and  have 
carried  £100,000  to  reserve,  which 
will  bring  the  amount  of  this  ac¬ 
count  up  to  £375,(M)0. 

We  have  again  hail  difficulty, 
owing  to  the  limited  range,  of 
materials  available,  in  maintain¬ 
ing  the  high  standard  of  our  pro¬ 
ducts,  but  have  done  our  best 
under  the  circumstances,  your 
directors  considering  that  it  is 
essential  for  the  future  of  the 
company  that  the  high  quality  of 
its  products  should  be  maintained 
as  far  as  possible.  Owing  to  the 
shortage  of  raw  materials  we  have 
not  been  able  to  satisfy  the  de¬ 
mand  for  our  goods. 

The  very  wide  distribution  of 
our  products  requires  a  large 
amount  of  packing  materials,  and 
it  is  a  matter  of  great  regret  that 
the  supply  of  packing  materials, 
now  extremely  scarce,  is  causing 
considerable  anxiety  and  may 
have  some  limiting  effect  upon 
our  distribution. 

During  the  year  under  review 
we  have  established  a  research  de¬ 


partment  under  the  control  of  a 
distinguished  scientist  who  will  be 
assisted  by  a  fully  qualified  staff. 
This  is  a  long-term  policy  and 
your  directors  are  satisfied  that  it 
is  a  proper  course  to  adopt. 

I  am  pleased  to  say  that  the 
first  year’s  trading  of  the  Halifax 
company,  which  was  purchased 
last  year,  is  very  satisfactory, 
fully  justifying  this  purchase. 

With  regard  to  the  consolidated 
balance-sheet,  the  reserves  of  the 
group  now  amount  to  the  sum  of 
£2,343,237,  as  against  £1,814,065 
last  year. 

In  view  of  the  uncertainty  as  to 
future  supplies,  prices,  and  restric¬ 
tions,  it  would  be  most  unwise  for 
me  to  endeavour  to  foreshadow 
the  result  of  the  current  year’s 
trading,  but  for  the  first  three 
months  of  the  current  year  the 
profits  of  the  group  are  fully 
equal  to  those  of  last  year. 

The  report  was  adopted. 


.At  the  nineteenth  ordinary 
general  meeting  of  the  St.  Martin 
Preserving  Co.,  Ltd.,  Mr.  P.  A.  J. 
Hammett  presiding,  a  dividend  of 
10  per  cent,  was  approved. 


.A  final  dividend  of  6  per  cent, 
on  the  Ordinary  shares,  making 
10  per  cent,  for  the  year,  was  re¬ 
commended  at  the  fourteenth 
annual  general  meeting  of  Mc- 
Dougalls  Trust  Limited  under 
the  chairmanship  of  Mr.  Kenneth 
.A.  E.  Moore. 


The  net  amount  available  for 
dividend  on  the  Deferred  shares 
and  for  reserve  after  paying  all 
charges,  including  Preference  divi¬ 
dends  and  taxation,  was  £504,409 
as  against  £386,326  in  1946. 
These  figures  were  included  in  the 
chairman’s  speech  circulated  with 
the  report  and  accounts  presented 
at  the  nineteenth  ordinary  general 
meeting  of  Beecham  Group 
Limited,  Sir  J.  Stanley  Holmes, 
M.P.,  chairman  and  managing 
director  presiding.  The  directors 
have  already  declared  and  paid 
interim  dividends  of  36  per  cent, 
amounting,  less  tax,  to  £299,475, 
and  recommended  that  a  final 
dividend  of  4  per  cent,  be  declared 
and  paid,  amounting,  less  tax,  to 
£33,275. 


i 

I 


i 


October,  1947 


The  retirement  of  Sir  Geoffrey 
Peto  and  Mr.  Charles  Spiers, 
senior  directors  of  the  Morgan 
Crucible  Co.,  Ltd.,  was  announced 
at  the  thirteenth  annual  general 
meeting  of  the  Company,  Mr.  P. 
Lindsay,  O.B.E.,  M.C.  (chair¬ 
man),  presiding.  Mr.  J.  Walker,  a 
senior  member  of  the  technical 
staff,  has  been  appointed  to  the 
Board  of  Directors. 


A  further  outstanding  advance 
in  technique,  turnover  and  profit 
was  made  over  the  past  twelve 
months  by  B.  Young  and  Co., 
Ltd.,  gelatine  manufacturers. 
This  was  reported  to  shareholders 
of  the  parent  company  (British 
Glues  and  Chemicals  Limited)  at 
the  annual  general  meeting  on 
July  30. 

The  chairman  of  British  Glues 
(Mr.  Roger  Duncalfe)  commented: 
“  The  output  of  Spa  Brand  Low 
Melting  Point  Pure  Food  Gelatine 
(now  saleable  in  pre-packed  form) 
has  been  greatly  increased,  but 
the  public  demand  for  this  much- 
sought-for  gelatine  of  great  purity 
produced  under  strictly  controlled 
hygienic  conditions  still  far  ex¬ 
ceeds  the  supply.  Flavourings  in 
powder  form  have  been  added  to 
the  ‘  Spa  ’  range  during  the  year 
and  have  been  well  received.” 

Reference  was  also  made  to  a 
£800,000  programme  for  recon¬ 
struction  and  development  in  the 
Group’s  United  Kingdom  fac¬ 
tories. 


Changes  of  Address 

The  address  of  British  Indus¬ 
trial  Solvents  Limited  is  now  4, 
Cavendish  Square,  London,  W.l. 
Telephone :  Langbam  4501.  Tele¬ 
grams  :  Bissolv  Phone  London. 

* 

As  from  August  29,  the  address 
of  Palorit  Limited,  Pal  Chemicals 
Limited,  and  Pal  Products  is 
Palorit  House,  11,  Harrow  Road, 
London,  W.2.  Telephone:  Pad¬ 
dington  8261/2/3. 

« 

New  offices  for  the  Ice  Cream 
Alliance  have  been  obtained  at 
92-94  Gray’s  Inn  Road,  Holborn, 
London,  W.C.l.  (Telephone: 
HOLborn  4720.)  The  headquar¬ 
ters  staff  has  moved  there  from 


OBITER  DICTA 

•  The  meat  just  came  and  I 
said  I  would  have  it. — A 
butcher  in  the  Halifax  Borough 
Court, 

•  Hon.  Members:  What  is  a 
■'  spiv  ”  ? 

Mr.  Hogg,  M.P.:  A  Minister 
without  portfolio. 

•  We  want  food  and  work  be¬ 
fore  ideologies. — Mr.  W.  G. 
Worsfold,  a  member  of  the 
Society  of  Individualists. 

•  I  have  an  old  lady  customer 
who  is  aged  103,  and  I  allow 
her  one  pint  of  milk  a  day  and 
don’t  care  who  knows  it. — 
Wiltshire  dairyman. 

•  There’s  a  prepared  piecrust 
on  the  market  called  7-Mini  t 
Pie  Crust.  The  directions  on 
the  box  say  ’’  Bake  25  min¬ 
utes.” — ”  New  Yorker.” 

•  The  world  has  almost  every 
kind  of  government  except  the 
kind  they  promised  to  be. — 
Irish  Agricultural  and  Creamery 
Review. 

•  The  optimist  is  a  man  who 

says:  "My  glass  is  half  full.” 
The  pessimist  is  a  man  who 
says:  “My  glass  is  half 

empty.” — Peterborough,  "Daily 
Telegraph  and  Morning  Post.” 

•  There  is  no  meat  rationing 
in  Eire.  It  is  a  rich  man’s 
paradise;  one  can  go  into 
restaurants  in  Dublin  and  have 
steak,  loin  of  mutton,  and  any¬ 
thing  one  fancies. — Sir  R,  Ross, 
M.P. 

•  Ifi  it  significant,  do  you 
think,  that  when  the  Minister 
of  Food  recently  released  more 
meat  for  sausages  the  caf^ 
where  I  go  for  lunch  altered 
"toad-in-the-hole”  on  the 
menu  to  ”  sausage  -  in  -  the - 
hole”?  —  Peripatetic  Corre¬ 
spondent,  ”  The  Lancet.” 

•  It  will  surprise  nobody  to 
learn  that  Government  experts 
are  investigating  the  possibility 
of  making  sausages  from  grass. 
We  can  but  welcome  with  modi¬ 
fied  rapture  any  sausage  con¬ 
tent  providing  an  alternative  to 
the  present  mixture. — ”  York¬ 
shire  Post.” 

•  She  (Mrs.  L.  Manning,  M.P.) 
laughed  delightfully  at  my  men¬ 
tion  of  bacon  and  eggs,  and  I 
regret  that  because  of  admini¬ 
strative  bungling  by  the  Gov¬ 
ernment,  particularly  by  the 
Minister  of  Food,  she  cannot 
have  her  desire  for  bacon  and 
eggs  fulfilled.  —  Mr.  Turton, 
M.P. 


Walter  House,  Bedford  Street, 
Strand,  and  all  communications 
should  now  be  sent  to  the  new 
address. 


The  National  Institute  of  Agri¬ 
cultural  Engineering  is  now  being 
transferred  from  its  temporary 
war-time  location  at  Askham 
Bryan,  York,  to  permanent  head¬ 
quarters  at  Wrest  Park,  Silsoe, 
Bedfordshire.  Telephone  No.  Sil¬ 
soe  305.  Telegraphic  Address, 
Ninagen,  Silsoe. 


New  Croydon  Factory 

Plans  for  the  building  of  a  new 
and  modern  factory  at  Croydon, 
Surrey,  by  Dubuis  and  Rowsell 
Limited,  manufacturers  of  fruit 
juice  extracts  and  flavouring  es¬ 
sences,  have  now  been  passed  by 
the  Ministry  of  Town  and  Country 
Planning.  Temporary  extensions 
to  the  existing  laboratories  and 
works  are  now  completed  pending 
the  construction  of  the  new  fac¬ 
tory. 

Australian  Contract  Concluded 

The  contract  for  the  new  Yal- 
lourn  Power  Station,  which  has  a 
value  in  Australia  of  over 
£2,047,000,  was  concluded  by  Mr. 
Edward  Thompson,  managing 
director  of  the  John  Thompson 
group  of  companies,  during  his  re¬ 
cent  visit  to  Australia,  New  Zea¬ 
land,  and  South  Africa. 

Mr.  Thompson  also  visited 
agencies  over  the  entire  Common¬ 
wealth  of  Australia  and  New  Zea¬ 
land,  also  South  African  sub¬ 
sidiary  companies. 


British  Industries  Fair,  1948 

The  next  British  Industries  Fair 
is  to  be  held  in  London  and 
Birmingham  from  May  8  to  14, 
1948.  Those  wishing  to  exhibit 
should  complete  the  usual  form  of 
application  obtainable  from  the 
Export  Promotion  Department  of 
the  Board  of  Trade,  35,  Old 
Queen  Street,  London,  S.W.l.  It 
is  emphasised  that  prospective  ex¬ 
hibitors  should  make  early  appli¬ 
cation,  as  there  is  every  indica¬ 
tion  that  demands  for  space  are 
likely  to  be  heavy. 
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OVERSEAS  ITEMS 

American  Dairy  Association 
Formed  as  a  medium  for  the 
interchange  of  information  and  a 
method  for  stimulating  the  de¬ 
velopment  of  dairying  and  dairy 
processing  all  over  the  world,  the 
Dairy  Industries  Society,  Inter¬ 
national,  is  proceeding  to  publish 
for  world-wide  distribution  _  a 
series  of  seven  handbooks  for  milk 
producers  and  dairy  processors, 
prepared  by  sub-committees  of 
practical  experts.  A  comprehen¬ 
sive  bulletin,  the  first  in  a  series 
of  periodic  information  communi- 
rations,  is  now  available. 


Food  Technology 
Specialising  in  the  field  of  pro¬ 
cessing  and  packaging  of  foods 
and  other  products,  C.  Olin  Ball 
I  has  announced  the  establishment 

(of  his  business  as  consulting  food 
technologist  (with  associates  in 
allied  lines)  at  408,  East  Broad- 
j  way,  Maumee,  Ohio, 
j  The  recipient  of  the  1947 

[  Nicolas  Appert  medal  awarded 

I  annually  by  the  Chicago  section 
of  the  Institute  of  Food  Tech- 
I  nology.  Dr.  Ball  specialises  in 

I  heat  sterilisation  of  foods.  In  ac- 
'  cepting  the  medal  Dr.  Ball  read  a 
r  paper  on  the  use  of  mathematics 
>1  in  research,  explaining  how  mathe- 

imatical  analyses  might  eventually 
make  needless  a  great  deal  of 
laboratory  experimentation. 


^  Winter  Food  in  France 

I  Grave  warnings  of  food  hard- 

i  ships  in  France  this  winter  were 

j  given  in  Paris  recently  by  both 

i  M.  Paul  Ramadier,  France’s 

Socialist  Prime  Minister,  and  the 
Executive  Committee  of  the 
Socialist  Party.  Shortages  and 
restrictions  in  France  were  ex- 

gjcted  to  be  even  worse  than  in 
ritain. 

M.  Ramadier  said  that  the  har- 
i  vest  this  year  was  very  much  less 

i  than  requirements  and  that  there 

i  was  no  chance  of  getting  the 

quantities  of  which  they  were  de- 
ficient  from  abroad.  The  world 
!  harvest  was  deficient,  particularly 

in  the  U.S. 

t  The  Government  was  consider¬ 

ing  the  following  measures  to 
mitigate  the  wheat  shortage : 
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(1)  Improvement  of  methods  of 
harvest  collection; 

(2)  The  raising  of  the  roughage 
content  of  flour  by  four  per  cent.; 

(3)  The  closing  of  bakeries  for 
an  extra  day  each  week,  making 
two  days  in  Paris  and  three  in  the 
Provinces; 

(4)  The  reduction  of  the  basic 
bread  ration  from  250  grammes 
(nearly  nine  ounces)  to  200 
grammes  (about  seven  ounces) 
from  September  1. 


Preservation  of  Fruit  and  Meat 

A  method  of  food  conservation 
recently  evolved  by  Professor  O. 
Sovtchouk  of  Tomsk  University 
is  reported  as  being  used  in  the 
Soviet  Union  “  in  an  effort  to  im¬ 
prove  the  condition  of  food  and 
erishable  food  products  which 
ave  to  be  transported  over  the 
vast  distances  of  the  Union.” 

The  method  followed  intensive 
research  on  horseradish  and  gar¬ 
lic,  from  which  substances  with 
antiseptic  properties  were  ex¬ 
tracted.  These  “  substances  ”  are 
placed  in  a  glass  jar  which  opens 
into  a  tray  with  cut¬ 
out  shapes  on  which 
the  fruit  and  other 
foods  to  be  preserved 
are  placed.  This  tray 
forms  the  base  of  an 
upper  jar  which  is 
completely  airtight, 
thus  allowing  the 
antiseptics  to  act  on 
the  foodstuffs. 

By  Professor  Sovt- 
chouk’s  method  it  is 
claimed  that  meat 
may  be  kept  fresh  for 
from  ten  to  fourteen 
days  and  fruit  pre¬ 
served  over  a  period 
of  eighteen  months 
without  losing  their 
original  freshness.  It 
is  hoped  that  the 
method  will  assist  in 
securing  an  equitable 
distribution  of  food 
from  large  production 
areas  to  highly  indus¬ 
trial  centres,  but  no 
details  are  to  hand  re¬ 
garding  the  practical 
application  of  the 
process  for  bulk  trans¬ 
port. 


Margarine  in  Durban 

Production  has  started  at  South 
Africa’s  margarine  factory,  estab¬ 
lished  at  Durban,  where  it  is  ex¬ 
pected  to  produce  600,000  lb.  of 
margarine  a  month.  It  is  hoped 
to  increase  output  to  1,500,000  lb. 


Australian  Aluminium  Plans 

The  Australian  Aluminium  Pro¬ 
duction  Commission  is  charged 
with  the  task  of  building  an  alu¬ 
minium  industry  in  Australia 
from  finances  jointly  provided  by 
the  Commonwealth  Government 
and  the  Tasmanian  Government. 

Electric  power  accounts  for  the 
largest  single  item  in  the  cost  of 
pr^ucing  aluminium.  The  cheap¬ 
est  source  of  electricity  is  from  a 
hydro-electric  power  scheme,  a 
suitable  hydro  -  electric  scheme 
existing  within  a  few  miles  of 
Launceston,  Tasmania,  and  a  site 
on  the  banks  of  the  Tamar  River 
has  been  tentatively  selected  for 
the  establishment  of  the  Austra¬ 
lian  aluminium  industry,  which 
will  produce  10,000  tons  of  metal 
per  year. 
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The  Canadian  International 
Trade  Fair 

TORONTO,  MAY  31  TO  JUNE  12,  1948 


Many  special  services  for  foreign 
and  domestic  exhibitors  have  been 
arranged  by  the  directors  of  the 
first  Canadian  International  Trade 
Fair,  which  will  be  held  under 
the  management  of  the  Canadian 
Government  in  Toronto,  May  31 
to  June  12,  lOIH. 

The  booths  are  a  new  type  of 
modern  pre-fabricated  design  and 
are  provided  without  extra  charge 
in  the  cost  of  floor  space.  There 
will  be  an  open  booth  for  displays 
of  heavy  industry,  while  light 
and  medium  industries  will  be  dis¬ 
played  in  a  closed  booth  of  the 
same  general  design. 

More  than  four  times  the  space 
originally  estimated  has  already 
been  applied  for  by  Canadian 
Arms  intending  to  exhibit  their 
proilucts,  and  four  hundred  and 
eighty  manufacturers  and  pro¬ 
ducers  from  all  parts  of  the  world 
have  so  far  requested  reservations 
for  10<j,980  square  feet  of  display 
space  for  products  ranging  from 
hairpins  to  aeroplanes. 

Closing  date  for  applications 
from  foreign  exhibitors  was  Sep¬ 
tember  1,  after  which  an  accurate 
estimate  of  the  number  of  displays 
expected  from  abroad  will  in  due 
course  be  made.  However,  sub¬ 
stantial  numbers  of  applications 
are  already  in  from  manufacturers 
in  a  score  of  foreign  countries,  in¬ 
cluding  Borneo,  Belgium,  Turkey, 
India,  Thailand,  Iran,  Italy,  Ger¬ 
many,  France,  Holland,  China, 
Switzerland,  British  West  Indies, 
and  Latin-American  countries. 
Substantial  representation  is  also 
indicated  from  the  United  King¬ 
dom,  the  United  States,  and 
Australia. 

More  than  100,000  official  invi¬ 
tations  to  attend  the  Trade  Fair 
were  distributed  in  five  languages 
during  September  to  buyers 
and  buying  organisations  abroad. 
Further  to  ensure  attendance  by 
buyers  from  all  parts  of  the  world, 
a  comprehensive  advertising  cam¬ 
paign  w’ill  be  directed  to  them  in 
the  leading  British  and  American 
international  magazines,  in  addi¬ 
tion  to  local  publications  which 
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will  carry  the  message  in  approxi¬ 
mately  fifteen  languages  in  more 
than  sixty  different  countries. 

The  assurance  of  success  for  the 
first  Canadian  International  Trade 
Fair  is  especially  heartening  to 
Canadian  manufacturers  and  pro¬ 
ducers  who,  by  the  summer  of 
1948,  may  be  looking  further 
afield  for  markets  to  maintain  and 
expand  production.  The  fair  will 
come  at  a  time  when  many  of  our 
loans  and  credits  to  foreign  na¬ 
tions  may  be  approaching  exhaus¬ 
tion  iind  Canadian  export  trade 
seriously  affected  by  the  dollar 
volume  of  imports.  In  this  respect 
the  Canadian  International  Trade 
Fair  will  afford  all  buyers  the  op¬ 
portunity  of  seeing  what  can  be 
obtained  and  so  create  further 
markets  abroad. 


Eire’s  Milk  Tribunal 

Food  industrialists  in  Eire  en¬ 
gaged  in  the  manufacture  of  milk 
products  welcomed  the  recom¬ 
mendations  in  a  recently  issued 
report  of  a  special  Milk  Tribunal 
set  up  by  the  Eire  Government  in 
m4.5. 

The  Tribunal  considered  that 
while  improvement  had  been  made 
in  the  quality  of  milk  supplied 
over  the  last  ten  years,  the  milk 
industry  in  the  Dublin  area  had 
not  been  adequately  fostered  from 
the  agricultural  point  of  view’. 
The  adoption  of  a  new  milk  policy 
and  the  establishment  of  a  Milk 
Board  were  urged.  It  was  recom¬ 
mended  that  such  a  Board  should 
have  wide  power  over  the  produc¬ 
tion  and  distribution  of  milk  in 
the  production  district,  and  its 
duties  would  include  the  develop¬ 
ment  and  fostering  of  production 
and  the  stimulation  of  consump¬ 
tion.  Plants  for  the  pasteurisa¬ 
tion  of  milk  or  the  manufacture  of 
milk  products  should  be  provided 
by  tfie  Board  where  necessary, 
and  these  would  solve  the  problem 
of  surplus  milk  during  periods  of 
flush  production. 

A  Consultative  Council,  consist¬ 
ing  of  representatives  of  pro¬ 


ducers,  distributors,  and  con¬ 
sumers  (and  including  also  some 
specialists  in  the  scientific  and 
technical  aspects  of  the  industry) 
should  be  established  to  advise  the 
Board. 

Also  recommended  by  the  Tri¬ 
bunal  were  the  initiation  of 
schemes  by  the  Department  of 
Agriculture  for  the  improvement 
of  dairy  stocks  and  the  control  of 
animal  diseases,  and  that  milk 
sold  should  be  limited  to  highest 
grade  milk  and  pasteurised  milk. 
Control  of  milk  prices  should  be 
continued  and  costs  of  production 
and  distribution  periodically  in¬ 
vestigated. 

This  was  the  first  Milk  Tribunal 
held  in  Eire  since  1928,  previous 
investigations  into  the  milk  posi¬ 
tion  being  held  in  1918  and  1911. 


Australian  Rice  Harvest 

The  rice  harvest  in  Australia 
has  averaged  just  on  .50,(MM)  tons 
a  year  for  the  past  five  years. 
This  year,  the  Rice  Marketing 
Board  has  just  announced  the 
bumper  harvest  of  .55,2.50  tons. 
Under  agreement  \wth  the  United 
Nations  Food  and  Agriculture 
Organisation,  all  but  about  8,000 
tons  of  Australia’s  rice  is  ear¬ 
marked  for  export.  The  8,(MM)  tons 
is  reserved  for  Chinese  nationals 
and  other  Asiatics  living  in  Aus-  ' 
tralia,  for  hospital  patients,  and 
to  .supply  ships  carrying  Asiatics 
as  members  of  their  crew.  All  the 
re.st  is  .sent  to  feed  Malayans  and 
other  Briti.sh  native  subjects  in 
the  Pacific  area  where  former  rice 
fields  are  not  yet  back  in  cultiva¬ 
tion.  In  normal  times,  Asiatics 
eat  some  3.50  lb.  of  rice  a  head  1 
every  year. 


Argentine  Tinned  Meat 

The  export  of  canned  meats  to 
the  United  Kingdom  which  had 
been  temporarily  suspended  by  the 
Argentine  Government  owing  to 
Great  Britain’s  declaration  of  the 
inconvertibility  of  sterling  has  now 
been  resumed.  The  Anglo-.\rgen- 
tine  trade  agreement  of  Septem¬ 
ber  last  year  provided  that  all 
sterling  thenceforth  received  by 
Argentina  would  be  freely  avail¬ 
able  for  the  payment  of  current 
transactions  anywhere. 
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U.S.  Maize  Crop  Fails 

The  United  States  Department 
of  Agriculture  in  a  recent  state¬ 
ment  said  there  was  no  hope  that 
the  U.S.  maize  crop  would  re¬ 
cover  sufficiently  to  meet  mini¬ 
mum  domestic  needs  and  it  is  as¬ 
sumed  that  it  will  materially 
affect  exports.  The  statement 
said  the  real  pinch  of  the  maize 
shortage  will  not  be  felt  until 
next  spring  but  high  maize  prices 
will  offset  any  seasonal  decrease 
in  meat  prices  during  the  autumn. 

The  situation  would  be  even 
worse  if  it  were  not  for  the  fact 
that  there  was  a  carry-over  of 
about  750, 000, 000  bushels  on  July 
1  and  that  some  350,000,000 
bushels  will  still  be  left  by  Octo¬ 
ber  31. — Reuter. 


Fear  of  Food  Surpluses 

Fear  of  surpluses  was  a  retard¬ 
ing  factor  in  the  campaign  for  the 
expansion  of  food  production,  Mr. 
James  Turner,  chairman  of  the 
British  F’armers’  Union,  told  the 
Conference  of  the  Food  and  Agri¬ 
culture  Organisation  of  the  United 
Nations  at  Geneva  recently. 

“  Verbal  assurances  must  give 
place  to  positive  action,”  he  said. 
”  Farmers  are  anxious  to  fulfil 
their  sociological  functions  of  pro¬ 
ducing  food  and  fibre  to  feed  and 
clothe  the  people  of  the  world 
better.” 

The  FAO  could  take  positive 
action  to  help  farmers  throughout 
the  world  to  produce  enough  for 
all  by  distributing  scientific  know¬ 
ledge  and  production  technique, 
Mr.  Turner  said. 

The  responsibility  for  making 
the  necessary  equipment  available 
would,  however,  rest  primarily 
with  the  separate  Governments. 

Mr.  Turner  said  the  Inter¬ 
national  Federation  of  Agricul¬ 
tural  Producers,  which  he  repre¬ 
sented,  was  convinced  of  the 
necessity  of  negotiating  inter¬ 
national  multilateral  commodity 
agreements. 

The  integration  of  these  agree¬ 
ments  with  world  trade  policy 
through  the  International  Trade 
Organisation  would  have  to  be 
watched  closely  by  the  FAO. — 
Reuter. 
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MINISTRY  NEWS 

Bread 

An  Order  which  came  into  force 
on  August  31,  1947,  consolidates 
the  previous  Orders  relating  to 
the  control  and  maximum  prices 
of  bread.  Restrictions  on  the  use 
of  fats  and  “  improvers  ”  and  on 
the  descriptions  and  shapes  of 
loaves  have  been  removed,  and 
delivery  charges  in  connexion 
with  retail  sales  of  bread  are  pro¬ 
hibited. 


.Amendment  to  Flour  Order 
An  Order  further  amending  the 
Flour  Order,  1947,  which  became 
effective  on  August  31,  deletes 
from  the  Flour  Order,  1947,  the 
provision  restricting  the  quantity 
of  imported  flour  to  be  used  in 
making  bread,  which  has  simul¬ 
taneously  been  re-enacted  in  the 
Bread  (Control  and  Maximum 
Prices)  Order,  1947.  The  Order 
also  increases  from  33d.  to  4d. 
per  lb.  the  maximum  retail  price 
of  self-raising  flour,  when  sold  in 
weights  of  less  than  3  lb. 


New  Film  for  Farmers 

‘‘  Breeding  for  Milk  ”  is  the 
title  of  a  new  film  prepared  by  the 
Ministry  of  Agriculture  and 
Fisheries  to  stress  the  importance 
of  grading-up  dairy  herds  with 
special  emphasis  on  the  proven 
sire.  A  demonstration  of  the 
points  to  look  for  in  dairy  cattle 
will  be  of  interest  to  young 
farmers. 

Copies  of  the  film  will  be  avail¬ 
able  in  the  autumn.  Mobile  film 
units  of  the  Central  Office  of  In¬ 
formation  are  available  for  film 
showings,  full  particulars  obtain¬ 
able  from  the  Regional  Film 
Officer.  Or  where  a  16  mm.  sound 
projector  is  available  and  the  film 
only  is  required,  early  application 
should  be  made  to  the  Central 
Film  Library,  Imperial  Institute, 
South  Kensington,  London, 
S.W.7. 


Chocolate  Exports 
In  accordance  with  the  state¬ 
ment  made  by  the  Minister  of 
Food  on  July  14,  and  following  on 
the  recent  press  announcement  on 


the  exports  of  cocoa,  chocolate 
and  sugar  confectionery  to  pro¬ 
grammed  markets,  a  further 
limited  quantity  of  chocolate  and 
sugar  confectionery  is  now  be¬ 
ing  made  available  for  export  to 
any  destination,  with  preference 
for  exports  to  hard  currency  mar¬ 
kets. 

Bulk  export  licences  are  being 
grunted  to  manufacturers  accord¬ 
ing  to  their  past  performance  in 
the  export  trade.  These  licences 
are  transferable  and  each  manu¬ 
facturer  has  undertaken  to  supply 
an  equitable  share  of  his  quota 
through  his  regular  shipper  or 
broker.  Brokers  and  shippers 
should,  therefore,  approach  their 
normal  manufacturers  who  hold 
export  licences. 


Sugar  Allocations 

From  September  14,  1947,  the 
rates  of  allocation  of  sugar  in  food 
manufacture  have  been  increased 
as  follows : 

Cakes  and  flour  confectionery  to 
70  per  cent,  of  datum  usage. 

Bakers’  prepared  materials  to 
90  per  cent,  of  datum  usage. 

Syrup  for  the  bakery  trade  to 
35  per  cent,  of  datum  usage. 

British  wine  *  producers  and 
compounders  to  80  per  cent,  of 
datum  usage. 

Ice  cream  by  5  per  cent. 

Cider  from  80  per  cent,  to  90 
per  cent,  of  datum  usage. 

Coffee  essence  from  130  per  cent, 
to  150  per  cent,  of  datum  usage. 

Pickles  and  sauces  from  60  per 
cent,  to  80  per  cent,  of  datum 
usage. 

Cake,  pudding,  and  sponge  mix¬ 
tures  from  50  per  cent,  to  80  per 
cent,  of  datum  usage. 

Infant  and  invalid  foods  from 
100  per  cent,  to  110  per  cent,  of 
datum  usage. 

Proprietary  food  driqks  from 
40/50  per  cent,  to  60  per  cent,  of 
datum  usage. 

Ready-made  pud(fings  from  40/ 
50  per  cent,  to  60  per  cent,  of 
datum  usage. 

There  will  also  be  an  increase  of 
approximately  15  per  cent,  in  the 
current  rate  of  allocation  of  sugar 
to  biscuit  manufacturers.  Details 
will  be  circulated  by  the  Cake  and 
Biscuits  Manufacturers’  War- 
Time  Alliance. 
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Anglo-Hungarian  Agreement 

An  Agreement  has  been  reached 
between  the  Ministry  of  Food  and 
a  Hungarian  Trade  Delegation  for 
the  development  of  Anglo-Hun- 
garian  trade  in  foodstuffs.  The 
Agreement  comes  into  force  at 
once  and  will  run  for  three  years, 
during  which  time  increasing 
quantities  of  bacon,  eggs,  and  lard 
will  be  sent  to  the  United  King¬ 
dom  as  well  as  supplies  of  sun¬ 
flower  oil,  beans  and  peas,  wine, 
fruit  pulp,-  poultry,  and  fresh  fruit 
and  vegetables. 


Fresh  Fruit  and  Vegetables 

In  order  to  give  effect  to  his 
decision,  already  announced,  that 
growers  of  fresh  fruit  and  vege¬ 
tables  may,  from  September  1, 
sell  their  produce  direct  to  con¬ 
sumers,  the  Minister  of  Food  has 
made  the  Fresh  Fruit  and  Vege¬ 
table  (Relaxation  of  Licensing) 
Order,  1947.  Prices  of  controlled 
fruit  and  vegetables  must  of 
course  comply  with  the  fixed 
maximum  for  retail  prices. 


Pigs  for  Home  Consumption 

Two  changes  in  the  conditions 
under  which  slaughtering  licences 
can  be  issued  by  local  Food  Offices 
to  persons  who  keep  their  own 
pigs  during  the  year  beginning 
September  1,  1947,  have  been 
announced. 

From  that  date  a  licence  can  be 
granted  only  to  a  person  who  has 
fed  and  tended  his  pig  on  his  own 
premises  for  at  least  four  months 
(instead  of  for  three  months  as 
hitherto).  This  applies  also  to 
Pig  Clubs  and  institutions  who 
keep  their  own  pigs  for  slaughter. 

As  before,  the  individual  pig 
owner  must  surrender  52  bacon 
coupons- to  obtain  his  licence  un¬ 
less  he  undertakes  to  sell  a  side 
of  his  pig,  but  henceforward  the 
coupons  can  be  accepted  for  can¬ 
cellation  only  in  blocks  of  26 
weeks.  This  means  that  the  bacon 
coupons  will  be  cancelled  either 
in  one  ration  book  for  a  whole 
year  or  in  each  of  two  ration 
books  for  six  months.  Coupons 
for  any  period  before  the  date  of 
slaughter  of  the  pig  cannot  be  ac¬ 
cepted  for  cancellation. 
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The  Soft  Drinks  Industry 

A  scheme  has  been  approved  for 
the  de-concentration  of  the  soft 
drinks  industry  which  has  been 
submitted  by  the  Soft  Drinks  In¬ 
dustry  (War-Time)  Association 
Limited. 

Under  the  scheme,  the  Associa¬ 
tion  will  arrange  for  the  orderly 
restoration  of  normal  trade  prac¬ 
tices  but  this  cannot  be  completed 
before  the  early  part  of  next  year. 
The  reappearance  of  makers’  own 
names  and  trade  marks  on  the 
labels  will  mark  the  end,  not  the 
beginning,  of  the  process. 


Cocoa  and  Spices 

The  International  Emergency 
Food  Council  announced  that 
future  supply  prospects  for  pepper 
and  other  spices  now  appeared 
sufficiently  adequate  to  obviate 
any  possibility  that  the  need  for 
allocation  recommendations  on 
these  eommodities  would  again 
arise.  It  is  consequently  remov¬ 
ing  spices  from  the  terms  of  refer¬ 
ences  of  the  Committee  on  Cocoa 
and  Spices  and  renaming  the  com¬ 
mittee  the  Committee  on  Cocoa. 

At  the  same  time  the  I.E.F.C. 
announced  that  the  Committee  on 
Cocoa  would  meet  in  October  to 
consider  the  development  of  an 
allocation  recommendation  for  the 
cocoa  year  beginning  October  1, 
1947.  The  Committee  on  Cocoa  at 
the  same  meeting  will  also  con¬ 
sider  whether  any  change  from 
the  current  recommendation  as  it 
applies  to  cocoa  butter  and  un¬ 
sweetened  chocolate  couverture 
may  be  made  in  any  allocation 
recommendation  which  may  be 
developed  for  the  year  October, 
1947,  to  September,  1948. 


Coal  Consumers’  Councils — 
Members  Named 

The  chairmen  and  members  of 
the  two  consumers’  councils  set  up 
under  the  Coal  Industry  National¬ 
isation  Act  have  now  been  ap¬ 
pointed.  The  chairman  of  the 
Domestic  Coal  Consumers’  Council 
is  Dame  Vera  Laughton  Mathews, 
D.B.E.,  former  Chief  Superinten¬ 
dent  of  the  Women’s  Royal  Naval 
Service,  and  the  chairman  of  the 
Industrial  Coal  Consumers’  Coun¬ 


cil  is  Sir  Ernest  W.  Smith,  C.B.E., 
D.Sc.,  a  noted  fuel  technologist 
and  a  former  President  of  the  In¬ 
stitute  of  Fuel. 

Under  the  Act  the  Industrial 
Consumers’  Council  may  consider 
any  matter  affecting  the  sale  or 
supply  of  coal,  coke,  or  manufac¬ 
tured  fuel  for  industrial  purposes 
or  purposes  involving  supply  in 
bulk.  Such  matters  may  arise 
either  from  representations  by 
consumers  or  on  the  initiative  of 
the  Council.  The  conclusions  of 
the  Council  in  appropriate  cases 
will  be  notified  to  the  Minister  of 
Fuel  and  Power,  who  may  also 
ask  the  Council  to  report  upon 
inatters  referred  to  that  body  by 
him.  The  Councils  are  required 
to  present  annual  reports  to  the 
Minister,  and  these  reports  are  to 
be  laid  before  Parliament. 

In  the  selection  of  members  for 
these  bodies,  recommendations 
made  to  the  Minister  by  boffies 
representative  of  the  interests  con¬ 
cerned  have  been  taken  into  ac¬ 
count.  These  have  included,  in 
the  case  of  the  Industrial  Council, 
the  Federation  of  British  Indus¬ 
tries,  the  Association  of  British 
Chambers  of  Commerce,  the  Con¬ 
joint  Conference  of  Public  Utility 
Associations,  the  Chamber  of  Coal 
Traders,  the  Trade  Union  Con¬ 
gress,  the  National  Union  of 
Manufacturers,  the  Railway  Com¬ 
panies’  Association,  the  Co-opera¬ 
tive  Wholesale  Society,  Ltd.,  the 
Scottish  C.W.S.,  Ltd.,  and  the 
British  Coal  Exporters  Federa¬ 
tion. 

The  National  Coal  Board  is  re¬ 
presented  on  both  Councils  by  the 
deputy  chairman.  Sir  Arthur 
Street,  and  the  Marketing  Direc¬ 
tor,  Mr.  J.  C.  Gridley.  Dr.  E.  S. 
Grumell,  chairman  of  the  Fuel 
Efficiency  Committee  of  the  Minis¬ 
try  of  Fuel  and  Power,  is  an  inde¬ 
pendent  member  of  the  Industrial 
Council,  and  Professor  D.  T.  A. 
Townend,  Director  of  the  British 
Coal  Utilisation  Research  Associa¬ 
tion,  is  an  independent  member 
of  the  Domestic  Council. 

The  term  of  office  of  all  mem¬ 
bers  in  the  first  instance  is  three 
years.  It  is  intended  at  a  later 
date  to  appoint  a  deputy  chair¬ 
man  in  each  Council.  _  The  secre¬ 
tary  of  both  Councils  is  Mr.  H.  L. 
de  Bourcier,  M.B.E.,  Ministry  of 
Fuel  and  Power. 
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Information  and  Advice 


Grease  for  Moulding  Trays 

B.1991.  It  would  be  much  appreciated  if  you  could 
provide  us  with  particulars  of  the  method  of  use  of  an 
oil  or  similar  substance  for  ^eventing  table  jellies 
sticking  in  moulding  trays.  (Yorks.) 

A  hard  hydrogenated  fat  or  stearin  which  has  been 
melted  to  make  it  easily  spreadable  would  be  the  type 
of  fat  to  use  for  this  purpose.  Waxed  paper  may  also 
be  used  to  line  the  trays  to  prevent  the  jelly  sticking 
and  make  it  easy  to  remove  the  jelly  from  the  trays  for 
cutting  up  into  squares  for  table  jellies. 

Since  all  fats  are  controlled  by  the  Ministry  of  Food, 
a  permit  would  be  necessary,  and  this  can  be  obtained 
from  the  Ministry  of  Food  providing  the  firm  was  a 
user  of  such  fat  prior  to  1939. 

Sugar  Plaques 

B.1997.  Recipes  for  the  manufacture  of  sugar 
plaques  and  for  non-edible  plaques  for  cake  decora¬ 
tion.  (Angus.) 

Sugar  plaques  are  generally  made  from  a  good  gum 
or  raodeUing  paste.  Such  a  paste  can  be  made  from 
the  following  recipe: 

2  lb.  royal  icin^.  ^  oz.  powdered  gum  tragacanth. 

Mix  thoroughly  together. 

14  oz.  cocoa  butter.  14  oz.  glucose. 

Melt  and  mix  together  and  add  to  royal  icing. 

I  j  Ib.  icing  sugar. 

Mix  into  the  above  to  make  a  paste. 

Colour  as  required. 

Non-edible  plaques  may  be  made  by  soaking  i  oz. 
powdered  gum  tragacanth  in  a  pint  of  water  to  make 
a  thick  jelly,  which  can  be  stiffened  up  to  a  modelling 
paste  with  potato  flour  and  starch,  proportions  of  each. 

Information  Supplied 

B.1889.  Information  with  regard  to  the  importation 
of  glace  cherries,  also  the  position  governing  the 
packaging  of  same.  (London.) 

B.1890.  Manufacturers  of  a  bench  labelling 
machine.  (Lancs.) 

B.1896.  Manufacturers  of  fibreboard  containers. 
(Beds.) 

B.1898.  Suppliers  of  almond,  peach  kernel,  teaseed, 
hazelnut,  and  edible  olive  oils.  (N.  Ireland.) 

B.1899.  Manufacturers  of  stainless  steel  sieves. 
(Palestine.) 

B.1900.  Suppliers  of  metal  caps  for  jars.  (Mid¬ 
lothian.) 

B.1901.  Manufacturers  of  processing  machinery  for 
fresh  or  dried  fruit.  (London.) 

B.1904.  Literature  dealing  with  the  small  scale 
manufacture  of  sausages,  and  manufacturers  of  the 
necessary  equipment.  (Yorks.) 
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B.1905.  Manufacturers  of  machinery  for  drying 
brewers  yeast  so  as  to  preserve  its  fermenting  qualities. 
(Staffs.)  I 

B.1909.  Address  of  importers  of  mate  tea.  (Lancs.) 

B.1911.  Manufacturers  of  spray  driers.  (New  Zea¬ 
land.) 

B.  1912.  Keeping  qualities  of  dried  egg  albumen. 
(Scotland.) 

B.1913.  Suppliers  of  blood  plasma  and  blood  albu¬ 
men.  (Bucks.) 

B.  1914.  Concentration  of  fruit  juices.  (Nigeria.) 

B.1915.  Suppliers  of  catering  equipment.  (Worcs.) 

B.  1 9 1 6.  Prevention  of  discoloration  of  potatoes.  (Co. 
Durham.) 

B.1917.  Manufacturers  of  labelling  machines. 
(Derby.) 

B.1924.  Sources  of  formulae  for  culinary  flavour¬ 
ing  essences.  (Yorks.) 

B.1925.  Automatic  packer  for  self-raising  flour,  to 
handle  board  varying  in  calliper  from  -014  to  -020 
inches.  (Australia.) 

B.1926.  Suppliers  of  aromatised  orange  fruit  juice 
for  cloudy  beverages.  (Belgium.) 

B.1927.  Information  concerning  piping  jelly  and 
imitation  angelica.  (Australia.) 

B.1928.  Suppliers  of  an  automatic  vacuum  filling 
machine.  (Norway.) 

B.1929.  Manufacturers  of  Fiberkeg  containers. 
(London.) 

B.1930.  Suppliers  of  a  can  opener  for  commercial 
use.  (Northants.) 

B.1931.  Information  regarding  British  markets  for 
sulphited  granadilla  pulp  or  juice  in  casks  and  also 
tomato  pidp  and  puree  in  bulk.  (South  Africa.) 

B.1933.  Manufacture  of  custard  powder.  (Yorks.) 

B.1934.  Manufacturers  of  British  quick  freeze 
equipment.  (Australia.) 

B.  1938.  Patent  for  manufacture  of  glutamic  acid. 
(Australia.) 

B.1941.  Makers  of  aluminium  crates.  (London.) 

B.1942.  Manufacturers  of  bottle-washing  machines. 
(Scotland.) 

B.  1 943.  Details  of  a  machine  used  in  bacon  factories 
for  taking  out  the  blade  bone  from  the  shoulders. 
(Lancs.) 

B.1944.  Suppliers  of  floor  heating  equipment  de¬ 
scribed  in  the  July  issue  of  Food  Manufacture.  (Y orks.) 

B.  1 94 y.  Removing  rust  stains  from  jam  pots.  (North¬ 
ern  Irelui'd.j 

Information  Required 

B.2070.  Is  anyone  interested  in  assisting  in  the  in¬ 
stitution  of  a  flavour  panel  in  the  laboratories  of  a 
fruit  syrup  factory}  (Glos.) 
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Recent  Patents 


These  particulars  of  new  patents  of  interest  to  readers  have  been  selected 
from  the  "  Official  Journal  of  Patents,”  and  are  published  by  permission  of 
the  Controller  of  H.M.  Stationery  Office.  The  journal  can  be  obtained  from 
the  Patent  Office,  25,  Southampton  Buildings,  London,  W.C.  2.,  price  is. 
weekly  {annual  subscription  £2  los.). 


Specifications  Published 

Printed  copies  of  the  full  Published 
Specifications  may  be  obtained  from 
the  Patent  Office,  25,  Southampton 
Buildings,  London.  \\\C.  2,  at  the 
uniform  price  of  is.  each. 

587,289.  Weiss,  H.  :  Air-tight  lids 
for  containers. 

587,361.  Standard  Telephones  and 
Cables,  Ltd.,  and  Maddock,  A.  J.: 
Apparatus  for  heating  by  high-fre¬ 
quency  electric  currents. 

587,602.  Bellow,  E.  A.:  Tin  openers. 
587,609.  Standard  Telephones  and 
Cables,  Ltd.,  Feldhusen,  I.  V.,  and 
CiLOVER,  W.  F. :  Thermostatic  con¬ 
trol  of  electrically  heated  ovens  and 
the  like. 

587,628.  Miller,  F.  J.:  Cooking 
vessels. 

587,690.  Spooner,  W.  W.  :  Treat¬ 
ment  of  foodstuffs  by  cooking. 

587,702.  Jennings,  H.  W.  K.  (Dan- 
bar  Packing  Co.) :  Methods  of  can¬ 
ning  meats. 

588,298.  U.S.  Vitamin  Corporation: 
Vitamin  compositions. 

588,308.  Baker  Perkins,  Ltd.,  and 
Paterson,  J.  C. :  Rotarj’  biscuit 
moulding  machines. 

588,313.  Thornton,  A.  A.  (Aktiebo- 
laget  Separator) :  Method  and  ap¬ 
paratus  for  liberating  starch  from 
starch  slush,  fibres,  and  fruit  water 
by  centrifugal  separation. 

588,343.  Rausing,  R.  :  Packages  and 
methods  for  making  same. 

588,354.  Schwarz,  E.  H.  :  Process  for 
the  compression  of  foodstuffs  into 
briquettes  without  the  use  of  binding 
agents. 

588,363.  Banks,  A.,  Cutting,  C.  L., 
and  Reay,  G.  :  Drying  of  fish. 


Abstract  of  Recent  Specification 

The  Treatment  of  Meat 

The  invention  relates  to  a  method 
of  preserving  cooked  or  smoked  meat 
by  subjecting  freshly  cooked  or 
smoked  meat  in  its  hot  state  to  an 
initial  cooling  treatment  under  bac¬ 
tericidal  ultra-violet  radiation,  and 
during  such  treatment,  and  prefer¬ 
ably  at  about  65“  to  70®  F.  (18*  to 
21®  C.)  coating  the  meat  with  a  steril¬ 
ised  melted  wax,  the  meat  being 
thereafter  allowed  to  cool  to  room 
temperature. 


The  melted  wax  employed  in  coat¬ 
ing  the  meat  comprises  any  suitable 
wax  or  wax-like  substance,  such  as. 
for  example,  a  suitable  melted  paraf¬ 
fin  wax.  The  substance  should,  how¬ 
ever,  be  of  such  a  character  that  it 
does  not  crack  or  form  fissions  when 
it  soldifies,  as  is  the  case  with  ordin¬ 
ary  paraffin  wax. 

When  smoked  or  baked  meat, 
especially  ham,  comes  out  of  the 
smoke  house,  it  is  almost  sterile  in¬ 
ternally  and  externally.  Contamina¬ 
tion  begins  on  its  surface  from  that 
time  on.  If  a  continuous  sterile  atmo¬ 
sphere  can  be  created  during  the  cool¬ 
ing  and  storage  periods,  the  meat  is 
protected  from  action  by  micro¬ 
organisms. 

The  sterilised  melted  wax  which 
constitutes  the  surrounding  hermetic 
sheath,  can,  if  desired,  be  provided 
with  a  preservative  capable  of  de¬ 
stroying  or  inhibiting  the  growth  of 
bacteria.  Any  suitable  substance  may 
be  employed  for  this  purpose  and 
added  to  the  said  wax.  It  has  been 
found  that  sodium  benzoate  gives 
satisfactory  results  and  is  particu¬ 
larly  desirable  in  the  present  case  in¬ 
volving  a  food  product. 

583,219.  George  Raymond  Shepherd. 

Trade  Marks 

The  list  of  trade  marks  of  interest 
Jo  readers  has  been  selected  from  the 

Official  Trade  Marks  Journal  ”  and 
ts  published  by  permission  of  the  Con¬ 
troller  of  H.M.  Stationery  Office.  The 
journal  can  be  obtained  from  the 
Patent  Office,  25,  Southampton  Build¬ 
ings,  London,  W.C.  2,  price  is.  weekly 
(annual  subscription  £2  los.). 

MAPPO. — 644,324.  Cooked  potatoes 
and  potato  preparations.  M.P.P,  (Pro¬ 
ducts),  Ltd.,  Carrow  Works,  King 
Street,  Norwich. 

SOASTEX.— 644,418.  Gravy  powder. 

H.  J.  Oreen  and  Co.,  Ltd.,  Aldrington 
Works,  Portland  Road,  Hove  3, 
Sussex. 

OOMPBENA. — 644,744.  Edible  oils, 
edible  fats,  jellies  (for  food),  jelly 
powders,  jelly  ciystals,  essence  of 
rennet,  and  preparations  for  the 
manufacture  of  milk  beverages.  Gum¬ 
ming,  Parsons,  Ltd.,  Top  Lilley  Street 
Works,  St.  Mary  Street,  Queen’s 
Road,  Manchester  9. 


VINNEY. — 644,808.  Preparations  ol 
acetic  acid  and  caramel  for  use  a 
food  preservatives.  Dear  Bros.,  Ltd. 
9.  Beaumont  Road,  Plaistow',  London 
E.13. 

COUNTRY  LIFE.— 645,183.  Choco- 
lates,  chocolate,  and  sugar  conftc. 
tionery  (not  medicated).  A.  S. 
Wilkin,  Ltd.,  Cremona  Park,  Benton 
Road,  Newcastle-on-Tvne. 


New  Companies 

W  0  0  d  w  e  1 1  Products,  Limited. 

(434686.)  3,  Market  Street,  Hoyland, 
nr.  Barnsley.  To  carry  on  bus.  d 
cold  storage  proprietors,  refrigeratoi 
manufacturers,  etc.  Nom.  cap. 
;£i,ooo  in  Ji  shares.  Dirs. :  G.  G 
Silverwood,  Brentwood,  Market 
Street,  Hoyland;  J.  R.  Woodinp, 
The  Roost,  King  Street,  Hoyland; 

R.  J.  Dowdeswell,  31,  Cobcar  Street, 
Elsecar. 

Elfyn  Rees,  Limited.  (434719.)  i 
Crane  Street,  Pontypool.  To  carry  on 
bus.  of  chemists,  manufacturers  of  and 
dealers  in  foods,  etc.  Nom.  cap. 
Ji.ooo  in  £i  shares.  Dirs.:  F.  W. 
Ilill,  39,  Keynsham  Avenue,  Newport 
Mon.;  E.  Rees,  33,  Keynsham  Avenue 
Newport,  Mon. 

Tre-Top  Products,  Limited.  (434780.) 
Clement  Street,  Hollinwood,  Oldham. 
To  carry  on  bus.  of  drysalters,  food 
manufacturers  and  packers,  etc.  Nom. 
cap.:  ;^ioo  in  £i  shares.  Dirs.:  S. 
Mellor  and  Nancy  Mellor,  1 1 ,  Meadow 
Lane,  Oldham. 

Hi-Orade  Food  Products,  Limited. 

(434843.)  8,  Nassau  House,  122 

Shaftesbury  Avenue,  W.i.  To  carry 
on  bus.  of  manufacturers,  canners  and 
preservers  of  food,  etc.  Nom.  cap. 
£100  in  £i  shares.  Dirs. :  Dora  Iso- 
witzsky  and  N.  Isow,  ii,  Strathmore 
Court,  St.  John’s  Wood,  N.W.8. 

Jones  Brothers  (Prescot),  Limited. 
(434923.)  18,  High  Street,  Prescot 

I.ancs.  To  carry  on  bus.  of  bacon 
and  butter  factors  and  merchants,  etc. 
Nom.  cap. :  £5,000  in  £i  shares. 

Dirs. :  S.  Jones  and  Emily  Jones,  18, 
High  Street,  Prescot  (both  permt.); 

S.  Jones  and  Alma  Jones,  addresses 
not  added. 

J.  Van  Smirren,  Limited.  (434988.) 
50,  High  Street,  Boston,  Lines.  To 
acquire  the  assets,  or  part  thereof,  of 
the  bus.  of  bottling,  canning,  preserv¬ 
ing  and  prexessing  now  carried  on  at 
Boston,  by  Jan  Van  Smirren,  and  to 
carry  on  bus.  of  bottlers  of  fish,  meat, 
fruit,  vegetables,  etc.  Nom.  cap.: 
;^5,ooo  in  £i  shares.  Dirs.:  J.  van 
Smirren  and  R.  J.  Van  Smirren,  18, 
Sleaford  Road,  Boston,  Lines. 

Taken  from  the  Daily  Register,  com¬ 
piled  by  Jordan  and  Sons,  Limitsd, 
Company  Registration  Agents,  116. 
Chancary  Lane.  London,  W.C.  2. 
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y  GOOD/VeAR 


Pliofilm  heat-seals  with  a  welded  joint  that 
makes  a  Pliofilm  pack  completely  moisture 
proof.  Moisture  can’t  get  in  or  out.  Pliofilm 
is  also  air,  oil,  mould,  and  waterproof, 
odourless,  and  tasteless,  laminates  with 
paper,  foil,  and  other  materials.  Send  for 
the  detailed  Pliofilm  Book  to  Pliofilm  Dept. 
F.M.,  Goodyear,  Wolverhampton. 

"k  Plicfibn  if  a  registered 
trade  mark  of  the  Goodyear 
Tire  and  RiMer  Company. 


PUoJilm  seals 
moisture  out . . . 
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CONSULT 


MAKERS  OF  LATEST  VEGETABLE  PEELING.  SLICING,  CHIPPING  AND  DICING  MACHINES. 
MAKERS  OF  LATEST  FRUIT  JUICE,  SUGAR  FILTRATION  AND  RAPID  JAM  BOILING  PLANT. 


YiM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD, 

BORO  WORKS*  ROCHDALE.  Telephone  :  4I8I 

London  Office  :  SUNRIDGE,  RUDEN  WAY.  EPSOM  DOWNS,  SURREY.  Telephone  :  Burgh  Heath  2749 

ESTABLISHED  1835. 
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KEEP  THE  WHEELS  TURNING 


CWK  •  IHS  •  INER  ■  SS 


VEfflCLES  ON  THE  MOVE  MEAN 

BETTER  SERVICE  ALL  ROUND 


FOR  MANUFACTURE  OF 

JAM,  MARMALADE,  CONFECTIONERY,  SOUPS,  SAUCES,  PICKLES, 
TABLE  JELLIES,  SYRUPED  PEEL,  VEGETABLE  PRODUCTS,  ETC. 


MACHINERY 


#  Railway  wagons  are  in  great 
demand,  and  it  is  essential  to  avoid 
delay  in  loading  and  unloading 


SOUP  BOILING  PANS 


•  For  announcements  •  paging  *  staff 
location  •  relaying  radio  and  recorded 
music. 


If  you  use  gelatine  at  all.  there  is  only  one 
combination  of  jelly-strength,  viscosity,  colour, 
clarity  and  pH  value  that  is  exactly  right  for 
your  purpose.  The  Silver  Stream  Grading 
System  with  its  code  specification  enables  you  to 
identify  that  one  grade,  and  to  ensure  consistency 
in  all  essentials  for  delivery  after  delivery.  Make 
a  note  to  change  to  Silver  Stream  when  supplies 
become  available. 


•  Made  hy  the  largest  manufacturers  of 
TELEPHONE  EQUIPMENT 
in  the  British  Empire. 


*  Supplied  on  rental  terms  which  include 
full  service. 

Write  for  booklet  P325 


ALFRED  ADAMS  a  CO  LTEf 

RELIANCE  WORKS,  WEST  BROMWICH  | 


Silver 

Stream 


Telephone  i 
0263  (5  lines) 


&  ELECTRIC  CO.  LTD, 


MELBOURNE  HOUSE.  ALDWYCH,  LONDON. 
W.C.2 

Telephone  :  Temple  Bir  4506. 

Telegrams  :  Strowger,  Estrand,  London. 

Also  at :  Birmingham,  Bristol,  Glasgow,  Leeds,  Manchester, 
Newcastle,  Sheffield. 

STROWGER  WORKS,  LIVERPOOL.  7 


Food  Manufacture — October,  1947 


Ixxvii 


.PALLETIZATION  . 


The  moving,  stacking  and  storage  of  goods 
in  unit  loads  placed  on  **  pallets  ”  and  lifted 
by  fork  trucks  has  definitely  come  to  stay. 
It  reduces'matehal-handling  costs  to  a  frac¬ 
tion  of  other  methods. 

But  first  you  must  have  suitable  pallets! 
We  are  now  producing  high  quality  pallets 
in  seasoned  hardwoods  in  two  well  •  proved 
standard  types  —  strong,  durable,  well- 
designed  and  long-lived  for  the  most  arduous 
work — for  use  with  hand  pallet  lift  truck  or 
powered  fork  truck.  Write  for  particulars. 


B.CB.  PALLET  COaiD. 


66  GLOUCESTER  PLACE  .  LONDON  W.l. 


PROTECTION  IN  PACKAGING 


Safeguard  your  goods  in  transit  or 
storage  by  using  well-made  paper  liners  j 

All  sizes  and  shapes  made  to  order  subject  to! 

availability  of  material  . 


TOUGH  PLY  BAGS 


7-28lb.  capacity,  are  also  a  speciality,  greaseproof 
lined,  with  hand-made  leakproof  seams, 
for  Foodstuffs  and  Chemicals 

W.  K.  THOMAS  AND  COMPANY 

Phone  27,  JOHN  ADAM  STREET  Wire 
Temple  Bar  ,  ,  . . .  -  «  Plysack.  Rind 

6204/5  LONDON  -  -  W.C.2  London 


Let  S&.M  CONTROLLERS  work  for  you 

If  vou  have  a  problem  connected  with  indicating,  recording  or  controlling  temperature, 
preesure  humidity,  rate  of  flow,  liquid  level,  etc.,  why  not  call  in  the  services  of  a  skilled 
Short  &  Mason  Engineer.  There  is  no  obligation,  and  you  are  assured  of  complete  co-operation. 
Full  details  on  application 


/ 


y 


\ 


In  these  days  of  increasing  costs  and 
production  difficulties,  plant  operating  efficiency 
must  be  maintained  at  a  very  high  standard  to 
prevent  loss  of  output  and  reduction  in  profits. 
Short  &  Mason  Instruments  have  been  designed 
to  ensure  maximum  plant  efficiency  with  mini¬ 
mum  fuel  consumption  and  operating  costs. 
Reliable,  robust  and  economical,  there  is  hardly 
a  production  process  that  will  not  benefit  from 
the  installation  of  one  or  more  of  the  numerous 
control  schemes  that  are  available. 


Instruments 


mean 

Accuracy 

First 


914 


SHORT  &  MASON,  LTD.,  MacDonald  Road,  Walthamstow,  London,  E.17 

’Phone:  LARkiwood  3371.  ’Grami :  Aneroid.  Phone,  London. 


Ixxviii 


October,  1947 — Food  Manufactsn 


Comprehensive  range 
of  sizes  available  in 
quantity  at  competitive 
prices  and  at  compara¬ 
tively  short  notice.  We 
will  be  pleased  to  quote 
against  specific  inquiries. 


5  Gallon  Steam- 
Jacketed  Mixing 
Pan  with  bottom 
outlet,  as  supplied 
for  the  dyestuffs 
and  chemical  in¬ 
dustries.  Anchor- 
type  ag itator. 
Totally  enclosed 
gearing.  Dome 
cover.  Fig.  7043 


We  have  a  complete 
range  of  attractive 
closures,  but  shortages 
of  raw  material  and 
production  capacity 
prevent  us  from  accept¬ 
ing  further  commit¬ 
ments  at  this  time. 


CANNON  IRON  FOUNDRIES  LTD. 
DEEPFIELDS  •  BILSTON  •  STAFFS. 

London  OKicc  i  Chemical  Plant  Dept.,  57  Victoria  St, 
London,  S.W.1.  Telephone:  ABBEY  2708  (2  lines) 


rsOoiNcTON  14U  (12  linti)  I 
CRAMS:  I 

CONTRIClAM.  phone.  LONDON  | 
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CITRIC 


^OliNa 


^  The ‘finest  ftigrcdicms  p 
duced  by  Sunshine  and  the 
Good  Earth  are  used  in- 


Less  to  buy  makes 
selection  keener 


Housewives  hard  hit  by  the  further  curtail-  ij 
ment  of  goods  in  the  shops  will  search  for 
known  products  of  recognised  quality.  Most 
of  these  products  are  advertised  on  the 
Posters,  where  a  strict  censorship  of  the 
advertisers’  claims  is  undertaken  before  they 
are  displayed  to  the  Public.  Manufacturers 
offering  genuine  articles  of  value  can  reach  a 
large  and  important  section  of  the  British 
Public  by  using  Sheldon  Poster  Sites  situated  I 
in  Yorkshire,  Lancashire,  Westmorland  and 
Cumberland.  Sheldons  107  years’ experience 
of  Poster  Advertising  is  available  to 
bona-fide  advertisers. 


¥ 


4 


JOHN  &  E.  STURGE 

LIMITED 


I  WHEELEY.S  RD  •  BIRMINGHAM  15 
Manufacturers  of  Fine  Chemicals  since  1833 


AMAZING  DISCOVERY 

puts  an  end  to  Rats  and  Mice! 

Never  before  has  there  been  so 
effective  a  rat  and  mouse  killer 
— 2  grains  are  sufficient  to  kill. 

•  Ready  for  use. 

•  No  further  mixing  required. 

•  Rats  eat  it  readily. 

•  I  /6  and  S/-  per  tin. 

Rod'Antii 

contains  Alpha-Napthyl-Thiourea 

Send  for  Technical  Leaflet  and  Terms 


RODMILL  CHEMICAL  CO.,  LTD.,  LIVERPOOL,  3 


ROKBSaKI 


That  is  aeration  at  its  best — resulting 
from  the  use  of  a  perfect  baking  powder, 
giving  that  light  and  airy  texture  to 
pastries,  cakes,  and  scones,  so  gratifying 
to  the  most  exacting  housewife. 

Sodium  Acid  Pyrophosphate  is  the 
ingredient  which  “controls"  aeration  in  the 
Baking  Powder  and  ensures  its  COt  being 
released  slowly  during  the  baking  period 
more  gradually  than  any  other  similar 
ingredient. 

Make  certain  to  order  Sodium  Acid  Pyro¬ 
phosphate  and  be  sure  of  producing  the 
perfect  baking  powder .  .  .  Your  enquiries 
are  cordiaily  invited  and  wili  receive  the 
immediate  attention  of  our  Technical  Staff. 

tlllUN  UIB  PTROPHOSPItTE 


Send  your  enquiries  to 


ASSOCiATED  PHOSPHATE 
MANUFACTURERS  LTD. 


LUTON  ,  BEDFORDSHIRE 


Slant 


PYREX  Brand 


Sintered  Glass 

Filter  Apparatus 
ensures  perfect  Altering. 

PYREX  Brand  Sintered  Glass  filter  discs  are 
made  from  ground  PYREX  Brand  Glass.  They 
have,  therefore,  the  same  chemical  stability  and 
resistance  to  thermal  shock  as  that  possessed  by 
all  PYREX  Brand  Glassware. 

Four  grades  of  porosity  are  at  the  moment 
available  .  .  .  from  150  microns  to  5  microns. 
Filtering  apparatus  is  thus  available  for  work 
ranging  from  the  separation  of  coarse  precipitates 
to  analytical  work  with  the  finest  precipitates,  and 
ensures  perfect  filtering  under  varying  conditions. 

Our  photograph  above  shows  a  Gas  Washing  Bottle 
No.  SF9a,  (as^  below,)  undergoing  a  routine  test 
for  porosity. 

Pl'BKX  Hmnd  Sinttm!  dlOMteart  U  imppUfl 
ottln  Ihnmiih  Lahomlorf  Ftmtithtr*,  Iml  Uhw- 
Irotfil  fiilaUtgHf  <imd  ttm  frte  eopin  ej  our 
VhtmiM’t  Nultbn<A  trill  M  amt  direct  oh 
aiifiliealioH  to  hA 


SINTERED 

GLASSWARE 

nuule  by 

James  A.  Johling  &  Co.  Ltd., 
Wear  Glass  Works, 
SUNDERLAND. 


PYREX 


MCt  TRABt  MARK 
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ORMEROD  ENGINEERS  LIMITED 

SHAWCIOUCH  •  lOCHDALI 


ANEW  100  GAILON 

[H, 


EMIJLSIFIE 


For  rapid  and  stable  emulsiiicatiun 
here  is  an  entirely  new  Q.P.  Power 
Operated  Emulsifier.  It  has  an 
output  of  100  gallons 
per  hour  at  up  to  750 
lb.  per  square  inch, 
or  60  at  1,000.  All 
metals  in  contact  with 
the  material  are  of 
stainless  steel  or 
special  alloys.  Write 
for  full  details  and 
prices:  delivery  three 
months. 


FILTER 

CLOTHS 


For  every  branch  of 
Food  Manufacture 


The  largest  manufacturerj 
of  filter  cloths  offer  you 
technical  advice  on  all  filter 
problems. 


BRO.  &  AUSTIN  LTD. 


STUBBINS  VALE  MILLS 


RAMSBOTTOM,  LANCS. 


^1 : ;  I 


HAND.  BELT  OR 
MOTOR  DRIVEN 


ONE  OF  THE  PORRITTS  &  SPENCER  GROUP  OF  MILL^ 


will  show  you  why 
leading  manufac¬ 
turers  prefer  this 
method  ot  sitting. 

fVrite for  list  F.M.IO 


THE  PASCALL  ENG  I  N  EE  R I NG  CO.  LTD 

Its  *  S  S  O  H  C«Ovl  LONDON  N«^ 


Bargains  in  1944 

EXWD 

VEHICLES 


IMMEDIATE  DELIVERY 

from  Stock 

2-Ton  &  3-Ton  1944  G.S.  Trucks: 
Austins,  Bedfords,  Commers, 
Dodges,  Fordsons,  etc. 

Articulated  Bedford  Scammells 

Morris  2-tool  Compressors 

1944  lo-ton  Albion  Diesel  6-wheelers 
(1350-20) 

20-ton  Scanunell  Tractors  with  winch, 
6  L.W.  Gardner  engines,  as  new 

20-ton  Trailers  (Low  Loaders),  1350-20 
new  tyres,  oscillating  knock-out 
back  axles 

Several  hundred  Miscellaneous  vehicles 
including  Water  Carriers  and 
Tankers. 

FULL  PARTICULARS  for  INSPECTION 
and  PRICES  from: 

S.A.T.  AGENCIES 

LIMITED 

DEPT.  AT69 

2-3  GREAT  PULTENEY  STREET,  LONDON,  W.l 
Correspondence  only 


*  MON  TON  Notdry  Typ^ 
PumD.  Motor  or 


fuli  ponicuiars  f  rom  the  moktrs  : 

ROBERT  MORTON  &  CO.,  LTD. 

TRENT  WORKS  BURTON-ON-TRENT 


To/efrdmt ; 

"Morton.  Burton-on>Troiit 


iurton-on»Tront  3033-4 


•MORTON’  PUMPS 

foremost  for  pumping  viscous  and  non-viscous  food 
products.  Cold  or  Hot.  Centrifugal  and  Rotary  Types, 
fixed  or  portable.  Electric,  Petrol  or  Belt  driven. 
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Mucity 


ECCLES  (BIRMINGHAM)  LIMITED 

76  HAZELWELL  LANE,  STIRCHLEY.  BIRMINGHAM  3C 

Telephone:  Kingi  Norton  1181  (P.B.X.) 


lOCT.  23rd. 
I— NOV.  5th. 


achi/yies* 

For  THE  MAKING  of 

MACARONI  8c  SPAGHETTI 

DRYING  MACHINES  for 

ONIONS,  HERBS,  FRUITS, 
VEGETABLES  8c  GRAIN 

BAKING  MACHINES  for 

FOODSTUFFS  of  all  VARIETIES 

Maehinet  of  Reliability 

The  reault  of  Reteareh  and 
Invention 

THE  SPOONER  FOOD  MACHINERY 
ENGINEERING  CO.  LTD. 

17  THE  GROVE,  ILKLEY,  YORKS. 

Tel.  &  Grams  Ilkley  947  &  16; 


VANILLA 

ESSENCE 
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?0R  CAR 


TON?  f 


BOXE*  / 


ON  SHOW 
AT  THE 

IST 

PACKAeiNS 
EXHIBITION 
PARIS 
STANO  145 

AH  trade  visitors 
warmly  welcomed 
by  the  Company,  . 


for 

CREAM 

FILLINGS 

The 

Quality  Flavour 


THE  EDINBURGH  ESSENCE 
COMPANY  LIMITED 

SILVERMILLS 
EDINBURGH  3 


^nQCLolld'i.P 


m 


BODY  BUILDING 


Don’t  Contribute! 


BEWARE  of  any  FAMILY  ‘INCREASE’  on  your 
PROPERTY.  RATS  AND  MICE  are 
DESTRUCTIVE  DISEASE  CARRYING  PESTS 
that  BREED  QUICKLY,  and  MUST  BE 
DESTROYED  whenever,  and  wherever,  their 
presence  is  known. 

EXTERMINATE  WITH  ‘R.C.R/ 

USED  everywhere  BY  PROFESSIONAL  RAT 
CATCHERS  this  post-war  discovery  is  NOW 
AVAILABLE  FOR  GENERAL  USE.  ‘  R.C.R.* 
can  be  used  with  CONFIDENCE  and  with 
EXCELLENT  [RESULTS  by  anyone.  ‘  R.C.R.’ 
is  CLEAN,  READY-MIXED,  and  will  REMAIN 
EFFECTIVE  for  long  periods.  Experts’  informa¬ 
tion  leaflet  in  all  boxes. 

INSIST  ON  ‘R.C.R/  FOR 
RATS  AND  MICE 

Available  through  all  Branches  of 
BOOTS  or  TIMOTHY  WHITES  and  TAYLORS 
or  direct  from 

RODENT  CONTROL  LTD. 
MARKET  PLACE,  READING 

Prices:  1  /9,  4/9,  £1.  Larger  quantities  by  arrangement 
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Leonard-Thtrmostatic  Mixing  Voixt,  type  Tt3,  serving  tempering  tank 

[Courtesy  of  Messrs.  Bilshnd  Bros.,  Glasgow. 

CORRECT  TEMPERATURE 
FOR  DOUGH  MIXING 

A  Leonard-Thermostatic  Mixing  Valve 
fitted  to  your  tempering  tank  en¬ 
ables  you  to  fill  the  tank  at  once 
with  water  at  the  right  temperature 
for  the  mix.  No  trial  and  error 
with  hot  and  cold  taps, 
no  “  pockets  ”  of  hot 
and  cold  water  in  the 
tank.  Leonard-Thermo¬ 
static  Vaives  save  time, 
water  and  fuel.  They 
can  be  used  on  hot  and 
cold  water  or  steam 
and  cold  water  for  all 
temperatures  of  dough 
mixing. 

•  Please  write  for  “  Ablution  and  Process  "  pamphlet. 

STEAM  &  WATER  MIXERS 
FOR  PROCESS  WORK 


WAIKKR.CROSWEllERiCQLT.P 

CIIF.LTENHAM.GIOS. 

and  6  Gordon  S<^  London  WC.l 


61  1835 
I XXXV 


BACTERA8E 


An  enzyme 
for  the  .  . 

liquefaction 
and  .  . 

con  version 
of  starch  • 


CANNING  TOWN  GLASS  WORKS  LTD. 

NEW  BRIDGE  ST.  HOUSE.  30-34  NEW  BRIDGE  ST.,  E.C.4 
Tthphone :  CENTRAL  S342S  Ttleframt :  DRYAD.  LUD,  LONDON 
WORKS:  CANNING  TOWN.  E.  U  and  QUEENBOROUGH.  KENT 


NORMAN  EVANS  &  RAIS  LTD. 
MANCHESTER,  16 


iutomaticWc#in 

*  6- PJCK.n^  A\dchirK 

(Propr/t’fiT  ■Irf/iur R  Srtiith) 

2ZCdI’OlinC  StfVCt 
Binninghjm.}. 


STEAM 
&  GREASE  TRAPS 

For  pressures  up  to  10  lbs. /□'.  Specially  designed 
to  prevent  hot  grease  from  passing  into  drains. 
Extensively  used  In  connection  with  Steaming 
Vessels.  Cooking  Apparatus,  etc. 

Particulars  given  on  request. 

BRITISH  STEAM  SPECIALTIES  LTD.,  LEICESTER 

LONDON  •  UVERPOOL  •  WHISTON  •  GLASGOW  •  BRISTOL 
MANCHESTER  AND  NEWCASTLE-ON-TYNE 
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Take  all  you  can 
carry  I 


buys  the 
NEW 


CERTIFICATES 


£500  becomes  £650 
in  10  years 


SOFLOR 

LIMITED 


Make  it  your  ambition  to 
own  your  full  share  of  these 
new  Savings  Certificates. 
Every  one  becomes  13/-  in 
ten  years.  That’s  an  in¬ 
crease  of  30%  tax  free.  And 
you  can  hold  a  thousand 
in  addition  to  any  othei 
Savings  Certificates  you 
have.  Get  them  from  youi 
Bank,  Post  Office  or  Saving! 
Group.  Every  Certificate 
you  buy  helps  the  Silvei 
Lining  Campaign. 


WADSV^ORTH  RD..  PERIVALE, 
GREENFORD.  MIDDLESEX 

PMONey  p£fiivaittm-3 


FlowlinE 


HYGIENIC 

CENTRIFUGAL  PUMPS 


for  pumping  milk,  cream,  whey, 
wort,  wine  and  similar  liquids. 


When  it  comes  to  adhesives  for  hand 
or  machine  work  it  will  pay  you  to 


LISTS  ON  REQUEST 


specify  KEYSTONE 


HOLDEN  &  BROOKE  LTD. 

SIRIUS  WORKS,  MANCHESTER  12 

66  VICTORIA  STREET.  LONDON.  S.W.I 


SILVERTOWN.  E.16 


most  economical 
form.  Write  for 
F  L  O  W  L  I  N  E 
Handbook  :  Fisher 
A  Ludlow  Ltd.  . 
Gridway  Division,  J 
Dept.  7.  1 10/111  A 
Strand,  London,  W 
W.C.2.  Temple 
Bar  27S5. 


rHE  VCUCfr  MODEL  V4 

ILLUSTRATED  ABOVE  HANDLES  POWDERS, 
GRANULES.  CRYSTALS.  PASTES  AND  CEREALS 
FROM  5  GRAINS  TO  I  LB.  FILLS  TINS.  JARS. 
BOTTLES,  DRUMS  AND  CARTONS  AT  IS 
TO  80  PER  MIN.  ALTERNATIVE  TYPES  OF 
WEIGHING  AND  MEASURING  MACHINES 
CAN  BE  FITTED  IF  NECESSARY. 

Write  for  particulars. 


WE  MANUFACTURE  AUTOMATIC  FILLING  MACHINES 
FOR  LIQUIDS.  POWDERS.  ETC.,  WITH  OR  WITHOUT 
TURNTABLES,  CONVEYORS.  ETC. 

VALLEY  PRODUCTS  (LYE)  LTD. 

VALLEY  ROAD.  LYE.  STOURBRIDGE.  Phone:  LYE  124 
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IheMoJern  Infinitely  Variable 


^  # 

iji 


Iho  u  sa  nds 


W'""® 

\isf»ction 


6*'° 


A. I  fo,  ' 

Catalogue 

^Pmersal  Application 
10  All  (lasses  of  Machinery 

CROFTS  (Engineers)  LTD  BRADFORD  ENGLAND 


BEAR 

BRAND 

HONEY 

BULK  AND  PACKED 

FOR 

MANUFACTURING 
AND  TABLE  USE 

La  GARVIN  &  Co.  Ltd. 

BRANCH 

THE  BEAR  HONEY  COMPANY  LTD. 
ISLEWORTH,  MIDDLESEX 


Hoanilow  34B3 


‘FOLD-HOLD’ 

The  Perfect  Closures  for 
Paper  Sags  .  .  . 
REPLACEABLE  —  EFFICIENT  —  NEAT 
-  Specimen  Prices  per  1,000 - - 


SOLE  MANUFACTURERS 

KLEEN-KLIPS  LTD 

224  BRIGHTON  ROAD,  COULSDON,  SURREY  f 

DISTRIBUTED  BY  | 

LAMSON  PARAGON  SUPPLY  COMPANY  LIMITED  ’ 

Miraek  Nlilli 


Grind  in  one  Operation  to  detired 
Hnenets : 


Maize 

Barley 

Oats 

Beans 

Wheat 

Husks 

Chaff 

Roots 

Spices 

Offals 

Gums 

Sufar 

Herbs 

Chemicals 


Alfalfa 
Screenings 
Seaweed 
Locust  Beans 
Limestone 
Fertilisers 
Cake  (Compressed) 
Meat  and  Bone 
Hoofs  and  Horn 
Waste  Produas 
etc.,  etc. 


COMPACT 
•  •  • 

SIMPLE 
TO  INSTALL 


Stopt  of  Prodiieti  tucettofully 
hoiiditd  Pfaetleally  unlknltad 

Maximum  Output 
at  Loweit  Cost 

17,300 

SATISFIED  USERS 


Domomtratlom  arm 
willingly  gloon 


Wrho  for  Catalogun  fM. 


MIRACLE  'MILLS  LTD* 

to  LOTS  aOAD,  LONDON,  $.W.M 

Telepliene:  RLAXMAN  I4M  (S  line.) 
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! 

i 


AN  E  ST 


BRITISH  MADE 


(We  also  make  tablet  machines,  coating 
pans,  granulators,  drugmills,  etc.) 


MIXER 


FOR  DRY  OR  MOIST  POWDERS 

IDEAL  FOR  TABLET  MAKING 


•  Capacity  100  lbs.  powder. 

•  Container,  paddle  and  lid  stainless  steel  or  monel. 

•  Body  tilts  for  emptying  and  cleaning. 

•  Sliding  lid  with  safety  guard. 

•  Geared  drive  2  h.p.  motor. 

•  Can  be  supplied  for  belt  drive. 


MANESTY  MACHINES  LTD 

4a  SPEKE  HALL  ROAD,  LIVERPOOL  l» 


Talephofia:  HUNTS  CROSS  1321 


Talegram*:  MANtSTY,  LIVIRPOOL 


Naw  Zaaland:  J.  L.  Ltnnard  Ltd.,  P.O.  Box  M97,Wallin|ton. 

Australia:  J.  L.  Lannard,  P.O.  Box  1790,  Sydnay;  J.  L.  Lannard,  Pty.  Ltd., 
P.O.  Box  274B.  Malbourna. 

IgyptiW,  Jaffary  Eady,  P.O.  Box  1078,  Cairo. 


South  Africa:  Modarn  Packa(ing(Pty.)  Ltd.  Box  5932,  Johannasburg 
Palastlna:  Hirahbarg  Bros.  Ltd.,  P.O.  Box  240.  Tal-Aviv. 

South  Amaricas  H.  Crowthar,  Ac.  Pta.  J.  A.  Roca733,  Buanos  Airas 
Holland:  P.  Baun,  Hanri  Polaklaan.  2,  Amstardam.  C. 


All 


ALBRO  FILLING  MACHINES 

Nation’s  needs  .  .  • 


Albro  Filling  Machines  range  from  simple  gravity  machines,  requiring 
no  power  whatever,  to  vacuum-operated  fillers  for  powders,  fluids, 
emulsions  and  semi-solids,  with  capacities  up  to  900  gallons  per  hour. 

Whatever  the  filling  job— Sweet  Pickle.  Salad  Cream.  Yeast  Extract. 

Cusurd  Powder,  Pepper,  Spices.  Gravy  Powder,  Health  Salts.  Milk 
Powder,  etc.,  there's  an  Albro  Machine  to  fill  cleanly,  efficiently,  rapidly, 
with  only  the  attention  of  junior  unskilled  labour. 

Albro  Engineers  are  always  at  your  service — installations  to  suit  any 
product,  any  output. 

There’s  an  ALBRO  machine  for  every  filling  need 

..PRS  &  ENGINEEMNG^^^^^O-^i„.n„ 

w 

Northampton  Works,  rv 
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CkUJ  AdministroHon  : 

7>  Chancery  Lane*  London,  W.C.2 


Far  Pratputm,  and  full  mjarmatian  an  all 
tkufs  ^  Insmrmtt,  writ*  ta: 


WATCHES 
FOR  ALL 
PURPOSES 


THE 


LONDON & 
LANCASHIRE 

INSURANCE  C; 


The  King  Electric  Chain  Pulley  Blocks  range  in  capacity  fron 
5  cwts.  to  10  tons.  Write  for  booklet  on  Lifting  and  ShiftiAf* 


rHE  ALITE  PATENT  MACHINE  CO.  LTD 
192  Balls  Pond  Road,  London,  N.  I  and 
North  House,  North  John  Street,  Liverpool,  2 


GEO.  W.  KING  LTD. 

P.Y.B.  WORKS,  HITCHIN,  HERTS 


zoii 
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FOOD  PACKING 

HAND  OR 

OR 

WlLLINGLf  SENT 

ADHESIVES  FOR 

THE  CANNING 

INDUSTRY  A 

SPECIALITY 

GLOY  &  EMPIRE  ADHESIVES 

ACME  WORKS  •  CLAPTON  •  1 

LONDON,  E.5 

TELEPHONE:  AMHerst  4746  {4  lines) 

GLEMCO  WORKS,  LOUVAIN  ST..  FAILSWORTH.  MANCHESTER.  Telephone:  FMswortit  1913 

AUSTRALIA  :  MESSRS.  J.  DAVIES  &  SONS.  LTD..  743  NORTH  RD..  MURRUMBENA.  S.E.9.  VICTORIA.  AUSTRALIA  5 

You  fill  the  container  as  shown,  glance  at  the  dial  and 
get  an  immediate  check  upon  the  moisture  content  of 
grain,  seeds,  peas  or  whatever  similar  foodstuffs  you  may 
be  examining. 

This  compaa,  portable,  self-contained  electrical  moisture 
meter  has  been  developed  by  N.P.L.  in  conjunction  with 
Baldwin  Instrument  Co.,  Ltd. 

The  aim  was  to  make  available  to  Grain  &  Seed  Mer¬ 
chants,  Grain  Dryers,  Food  Mantifacturers,  etc.,  a 
simplified  and  rapid  means  of  moisture  determination. 
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Anyone  can  use  this  instrument  :  one  simply  obtains 
moisture  content  by  referring  the  meter  reading  to  a 
calibration  chart. 

BAkDWiN 

“N.P.L.”  MOISTURE  METER 

Fully  descriptive  and  illustrated  leaflet  on  request 

BALDWIN  INSTRUMENT  COMPANY  LIMITED 

London  Office:  GRAND  BUILDINGS.  TRAFALGAR  SQ..  W.C.2 

TaUphon  :  Whitahall  373i  Works  :  Darttord  Kant 


“RAPID” 


CLOSING 

COLLAPSIBLE  TUBES 


RECORD 


FILLING 

LIPIDS^^STES 


High-speed  Cutting,  Mincing,  Mixing  and  Filling  Machina 

for  MEAT  and  PASTE  MANUFACTURERS 

“SCOT”  MEAT  CUTTING  MACHINE 
PULLEY  DRIVE 

Also  made  with  direct  motor  drive. 


TUBES,  U  [ 

BOTTLES,  ^ 

JARS,  etc. 

OUTPUT  —  10,000  a  day 

ACCURATE  ‘  ADAPTABLE  ‘  LABOUR  SAVING 
W«  also  mMiufactura: 

••  HYGIENIC"  for  Tablet  Counting  and  Filling. 

“  UNIVERSAL  "  for  counting  articio*  of  any  ahaeo. 
“AUTOMATIC”  for  Cap  Screwing  and  Tightening 

RICHARD  BRANDT 
AUTOMATIC 

MACHINES 

220/4,  Pentonville  Road,  London,  N.l 

Tel.:  Terminus  6371/2  Crams:  'Ribra,  London’ 


Manufactured  in  sizes  from  600-6,000  lbs.  per  hour. 
Sole  Manufacturers; 

MACNAUGHTON&WATSONLtd 

ENGINEERS  GLASGOW,  S.E. 


The  COMPLETE 


GUMS  &  RESINS 


ACACIA 

BENZOIN 

DAMAR 

MANILA 


KARAYA 

SANDARAC 

SHELLAC 

TRAGACANTH 


CANNINC 

MACHINE 

j 

VACUUM 

SEAMERS 

do 

The  Whole  Jtl 


Exhaiuten 


DIRECT  IMPORTERS: 


M.HAMBURGER&SONS 


Talaphona : 
MANiionHouM4l39 

Talagramt; 
Homacion  Bilgaca 
London 


CEYLON  HOUSE 
EASTC  H  EAR 
LONDON.  E.C3 


Before  you  buy 

Yeast  Extract 

send  for  samples  and  prices  of 


I YEAST  EXTRACT] 

PHILLIPS  YEAST  PRODUCTS,  LTD. 
Park  Royal  Road,  London,  N.W.IO 


THATCPeAK  WOA 


-BUT  ^P€AM  lOM€R  STfU  POR  YOltf 


HUNT  PARTNERS  LTD. 
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CLAPTON  •  LONDON 


Hunt  Partners’  cartons  are  designed  to  "style” 
your  products  fittingly  and  help  very 
materially  in  the  general  sales  effort.  Superbly 
printed  by  every  process  and  mass-produced 
to  the  highest  modern  standards,  they  grace 
many  famous  products — in  "runs”  amounting 
to  millions  yearly. 


HYCnnHIIIHSIUlUII 

Guaranteed  Food  &  Drug  Quality 

REGULAR  SUPPLIES 
AVAILABLE 

Also  a  range  of 

EMULSIFIERS  ft  FAT-EXTENDERS 


SAMPLES  AVAILABLE  ON  REQUEST 

D*  S.  WOOD  (CHEMICALS) 

27  TOWNSHEND  COURT 
LONDON  •  N.W.8 

Tel.:  PRIMROSE  <4859 


SUTCLIFFE 
puts  the  SEAL  on 
your  reputation 


You  take  the  most 
scrupulous  care  In  the 
’  manufacture  of  your  pro¬ 
ducts,  yet  all  your  efforts 
can  be  negatived  after 
packing  if  the  cap  of  your 
glass  container  is  a  faulty 
fit.  Make  sure  of  a  per¬ 
fect  fit  every  time  by  using 
Sutcliffe  jars  and  closures. 


J.  W.  SUTCLIFFE  &  CO. 

Class  Bottle  Manufacturers 

2  9  3  REGENT  STREET.  LONDON,  W  I 

Telephone:  Lingham  3IS6/8 


implicit^ 

STEAM  TRAPS 


l«i  iihI  Em.  o. 

is  guaranteed  for  years;  send  for  a  trap  on  trial 
Good  deliveries  can  be  made  In  most  sizes  of  trapi 

THI 

KEY  ENGINEERING  CO.  LTD. 

4,  QUEEN  VICTORIA  STREET,  LONDON.  E.C.4 
end  TRAFFORD  PARK.  MANCHESTER 


T.l.phM.  i  OTY  223S 


TRAFFORD  PARK  IW 


STAINLESS 


Specialists  in 

FABRICATE 
METAL  WORK 

in  t 

"  Staybrite  ”  Stainless  | 
Steel, 

Monel  Metal, 
Copper  and  Steel. 

HYGIENIC  EQUIPMENT 
FOR  EVERY  NEED  Of 
THE 

FOOD  INDUSTRIE 

to  Specification 


niaitlands  \Mdd  ltd 

III  EASTVALE  PLACE.  ClASCOW  C) 

Telephone:  West3325 
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exfyerience 

N»l  .1  O'*  •“ 

,„«■-  M  ••*•>««•  •»  0^  '  *  ^^ ,,, 
-— ■ »«»  ro*^  x**"*  •"*“ 


You  can  share  in  the  fruits  of  twenty- 
five  years’  experience  in  essence 
manufacture  by  using  the  results  of 
the  laboratories  of  Dubuis  &  Rowsell. 


A  selection  from  reproductions  of 
"Fruits  of  Experience  ”  advertisements 
recently  appearing  in  the  Trade  Press. 


experience 


ELECTRODE  SOLDERING  IRON 


One  of  th«  most  successful  soldering  tools  used  by  the 
Canning  industry  is  the  STANELCO  Electrode  Soldering  Iron. 

Soldering  temperature  is  reached  very  quickly  and  is 
maintained. 

This  iron  is  one  of  the  wide  range  of  STANELCO  soldering 
tools  and  equipment  designed  for  simultaneous  multi-joint 
soldering  or  brazing  of  quite  large  jobs. 

if  it’s  a  soldering  problem,  consult 

Standard  Telephones  and  Cables  Limited 

(INDUSTRIAL  SUPPLIES  DIVISION) 

CLINE  ROAD.  BOUNDS  GREEN.  N.  M. 

Telephone:  ENTerprise  4461 


ELECTRODE 

SOLDERING 

TOOLS 
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i 

I 


I 


□ncE  Rono 


OID  rORO 
LONDON  E.i. 


AMHERST  1128 


LIFTS 

CRANES 


ELECTRIC  PULLEY  BLOCKS 
RUNWAYS  •  CONVEYORS 
WORKSHOP  TRUCKS  .  HOISTS.  «c. 


MAINTENANCE  •  REBUILDS  •  CHANGEOVERS 
FACTORY  ACT  WORK  AND  ALL  TYPES  OF  REPAIR 


MANUFACTURERS 
OF  ALL  TYPES  OF 
PLAIN  AND  PRINTED 
CARTONS,  DISPLAY 

ojters,  hand-made 

FANCY  BOXES.  WIRE- 
STITCHED  BOXES 
FOR  AU  TRADES 


VAUNLIfT/JINSQUARE.  LONDON 


CLERKENWELL  479213 


2  FLOOR  ELECTRIC  SERVICE  LIFTS 

co/TAA  ( Erected  London 
£165  Os.  Od.  Erected  Provinces 
NETT  (^£108  Os.  Od.  Ex  Works,  unpacked 


STAINLESS  STEEL 

WIRE  GAUZE 


CAROTENE 


of  a  high  degree  of  purity  with  potencies  ranging 
with  a  potency  of  over  t|  between  lo  million  and  30 
million  International  Units  million  International  Units 
of  Vitamin  A  per  gramme  of  Vitamin  A  per  pound 


Used  as  a  source  of  Vitamin  A 
in  the  enrichment  of  margarine, 
chocolates,  and  other  food  and 
pharmaceutical  products. 


IN  ALL  MESHES 

FOR  ALL  FOOD  PURPOSES 

WM.  RIDDELL,  COUSLAND  &  CO.  LTD. 

SPRINGFIELD  WIRE  WORKS  | 

GLASGOW,  S.E.  .• 


Sole  Distributors: 

FREDK.  BOEHM  LTD 

19,  Bentinck  Street,  London,  W.l 
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MARCONI  ©INSTRUMENTS  L 


^  MEASUKEM£NT  fOU  INDUSTKY 

ST.  ALBANS,  HERTS.  Telephone:  St.  Albans  6161/5 

Northern  Office:  30  ALBION  H..  HULL.  Phone:  Hull  16144.  Southern  Office:  109  EATON  SQUARE,  LONDON.  S.W.I.  Phone:  SLOane  8615 

Wettern  Office:  10  PORTVIEW  RO.,  AVONMOUTH.  BRISTOL.  Phone:  Avonmouth  438. 


EOIBIE  colours 


I  These  peop 

I  sellable. 

I  guaranteed 

/ 

i  You  wiii  f j 

problems  - 


willing  to  h 

fine  ifborat 


Manufacturer*  of  Edible  Colours 


M11DJD)1LESEX 


HOUNSLOW 
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GUM  ARABIC 
GUM  KARAYA 
GUM  TRAGACAKTH 


Write  for  samples  and  prices  to : 

HILTON,  WALLACE  &  CO.  LTD. 

Sc.  Dunstan't  Houm,  Idol  Lano,  London,  E.C] 
Tolophon* :  MANsion  Houm  1005-7  (3  linM) 


<DRIED> 


V  E  G  E  TAB  L  E  S 

Strips  6  Powders.  Also  HEBBS 

Produced  in  the  United  Kingdom  by 

F.M.S.  (FARM  PRODUCTS)  LTD.,  London. 
Wisbech,  etc 

Originators  of  Vegetsble  Drying  in  the  United  Kingdea 

▼ 

So/e  Selling  Agenu  for  these  products  In  the  food  industry  / 

GEO.  W.  RHODES  &  SON,  LTD. 

7le,  QUEEN  VICTORIA  ST.,  LONDON,  E.C4 

Teleehoeei  1711  C— trmi _ 


TWIN  SRIMH  ILItTSII 


WASHING 


FOR  ALL  TYPRS  Of  aOTTLCS,  JARS.  CONTAINBRS.  ITC. 
Fully  encloMd.  extremely  robust  with  deuchable  splash 
cowl.  Finished  white  stoved  enamel,  this  machine  will 
stand  up  to  hardest  usage.  Complete  with  brushes,  shock- 
proof  switch,  cable,  etc  (brushes  provided  to  suit  Individual 
needs)  for  200/250  v.  single  phase  ^|Q  gt  •• 
(other  currenu  available)  wOelAeU  «e»ei 

Amr  FOR  SFECIAL  f.O.t.  EXPORT  PRICES 

JOHN  F.  M.  STEEL,  Bindley,  Yks. 


IMMEDIATI  ■ILIVEMH 


MACHINE 


CNAMBERIAIN  &  WILLOWS 

have  many  enquiries  from  Industrial  Concerns  for 

FREEHOLD  MODERN 
FACTORIES 

or  occupation  containing 
floor  areas  10,000  to  50,000  sq.  ft. 

PrincipaU.  Solicitor!  and  Aganu  desirous  of  realising  such 
properties  are  invited  to  send  particulars  to 

Head  Office :  23,  MOORGATE,  LONDON,  E.C.2 

CITy  6013  (6  lints) 


GELATIBfES 

ALL  GRADES 

SHEET  &  POWDER 

complying  with  standards  of 
purity  of  the  Food  &  Drugs  Act 

Menulactur  era : 

CLEVELAND  PRODUCT  Co.  Ltd. 

CARGO  FLEET  ROAD.  MIDDLESBROUGH 

T«L  :  4225  Grams  :  CLEPRO 


a  nue  base 


Frtsh  wholasomt  Fish  Flaps — cutfroti 
wholt  fish  in  tha  proctss  of  fillatinf — 
art  admirabit  for  any  food  product  ra- 
quirins  a  fish  bass. 

For  bulk  supplies  tht  price  is  £l.4s.0d. 
per  cwL.  carriaga  paid.  Condition  on 
arrival  guarantaad. 

FRED  SMMTH 

ALBION  STREET.  tiRMMSB  T. 


OLe 


C.oo 


n 


THE  CHOICE  OF  THE  FIRST  CLASS  BUYER 


rREi^ 


THIS  NUMBER  REPRESENTS  THE 

REIGATE  BRAND 

ESSENCE  OF 

VANILLA 

which  is  specially  manufactured  for 
the  Ice  Cream  Trade 


For  Samples  and  Price  write : 

WHITE.  TOMKINS  &  COURAGE  LTD 

REIGATE  *  SURREY  Phone :  Relgate  2242 


VITAL  STEPS  TO  DEPENDABLE 

BOTTLING 


Bottling  •fficiancy  call*  lor 
comploto  follow-through  in  all 
thoso  phase*  of  manufacturo.  Each 
roquiro*  the  attention  of  a  •pecialist— men 
trained  to  the  job  through  long  year*  of 
experience  in  the  appiication  of  sound 
bottling  principles. 

Over  fifty  years  of  faithful  adherence  to 
our  objective—**  Perfection**  has  resulted 
in  superior  and  constantly  improving  per- 
formanco  by  all  Pneumatic  machine*.  Every 
Pneumatic  machine  assures  you  of  depend¬ 
able,  accurate  operation  which  spell* 
economy  in  any  production  line. 

Write  for  details  of  the  complete 
Pneumatic  line  of  Cleaning,  Filling 
Capping  and  Labelling  Equipment. 


PNEUMATIC  SCALEiCORPORATION  LTD. 
Home  Office  &  Factory :  North  Quincy  71,  Mass. 
ENGLISH  SALES  AND  SERVICE  : 

King  St.  Chambers,  Wellington  St.,  Leeds  I 


PNEUMATIC 


PACKAGING  AND  BOTTLING 
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MISCELLANEOUS  SALES 

Brand  new  Electric  Cable,  flat  low  Twin 
3/.029,  250  voltt,  V.I.R.,  T.  B.  &  C.,  151. 

1 ,000  yds.,  sample  too  yds.  £ 2.  Discount  quanti¬ 
ties.  .\lso  Auto,  Ignition,  Flexs,  Radio  and 
Starter  cables  at  big  savings. — Ref.  5002,  M.  \V. 
&  C.  Co.,  Ltd.,  82-94,  Se>Tnour  Place,  London, 
W.i. 

Ton  lots  of  -Sweet  Raspberry,  Morello  Cherty 
and  other  Fruit  Juices  available  both  on  spot 
and  for  shipment.  Quotations  duty  paid  and 
delivery,  available  from  importers  Gale  &  Mount 
Ltd.,  28,  Pont  Street,  S.W'.t.  KENsington  4477. 

Available  500  High  Grade  Capillary 
Thermometers,  reading  o°-ioo‘  Centigrade. 
In  new  and  utiissued  condition.  C4>st  to 

make.  Types  for  air  and  for  water,  with  17  ft. 
capillary.  25s.  each;  with  26  ft.  capillars-.  30s.  each. 
Post  and  packing  free.  Cash  with  order. — Box 
2166,  G.T.C.  Ltd.,  82-94,  Seymour  Place,  London. 
W.t. 

Available  from  stock.  350  Coal-flred 
Cooking  -Stoves,  various  sizes  and  types,  to 
rook  for  small  or  large  numbers.  Bargain  prices. 
— lllstd.  list  free  from  Box  2t68.  G.T.C.  Ltd., 
82-94,  Seymour  Place,  London,  \V.  t. 

CCXJKING/Steaming  sets,  made  from  M.S. 

and  heavily  tinned.  Size  ij  in.  long  by  to  in. 
svide  by  t8J  in.  high.  Steamer  lifts  out  and  is 
complete  with  lid  and  strainer.  Boiler  approx. 
B  gall,  capacity.  Price  77s.,  carriage  paid. 
Other  sizes  in  stock. — Details  from  Box  2t62, 
G.T.C.  Ltd.,  82-94,  Seymour  Place,  London,  W.t. 

Glyceryl  Mono  stearate,  I  ton  available. 

food  quality,  also  Glyceryl  Di  Oleates  in 
larger  quantities. — Write  Box  B1735. 

IMPORTERS  able  to  supply  large  quantities  of 
West  Indian  Vanilla  Beans. — For  further  parti¬ 
culars  please  write  to  Gale  &  Mount  Ltd.,  28, 
Pont  Street,  London,  S.W.t. 

Available  ex  stock  large  quantity  Electric 
^ble  t4/ot2  Single  Fireproof:  T.C.  28  012, 
2(0  volts:  P.V.C.  Insulated:  44012  V.I.R. 
Single  and  many  others.  .Attractive  prices. — 
Write  details  Box  5000,  Magna,  82-94,  Seymour 
Place,  London,  W.t. 

Available  iJ.  miU.  yds.  Electric  Cable. 

Twin  Flat  3/.029.  250  volts.  T.  B.  and  C. 
Brand  new.  Low  price  quantities.  .Also  8  mill, 
yds.  covering  400  types  and  sizes. — Box  joot  , 
Magna,  82-94,  ^yntour  Place,  London,  W.t, 


CLASSIFIED  ADVERTISEMENTS 

in  FOOD  MANUFACTURE  must  be 
PREP.AID.  3d.  a  word,  minimum  4s. 
Box  numbers  ts.  extra. 

Replies  to  BOX  Numbers 

should  b«  addrassod  to 
Food  Manufacture,  IT,  Stratford  Placo,  W.I 


MISCELLANEOUS  SALES 

A  QUANTITY’  of  new  season’s  pulp  to  offer. 

Strawberry,  Plum  and  -Apple.  Write  for 
particulars. — Eastern  Counties  Preserves  (tg40). 
Ltd.,  Long  Sutton,  Spalding,  Lines. 

Bottles  and  jars  for  sale  for  immediate 
delivery  by  Manufacturers  from  stock.  !-oz. 
to  to-oz.,  with  narrow  and  wide  necks.  Metal  and 
Plastic  Caps. — Poplar  Glassworks  Ltd.,  40,  Sack- 
ville  Street,  London,  W.t.  Telephone:  Regent 
7200. 

Rubber  Rings  ^natural  rubber)  suitable  for 
various  Food  Preserving  for  sale. — .Apply 
Rubber  Dept,  of  Ch.  Goldrei,  Foucard  &  ^n. 
Ltd,,  63/69,  Llewellyn  Street,  S.E.t6. 

SEVERAL  Hundred  New  Wicker  Hampers, 
measuring  29  in.  by  t4  in.  by  13  in. ;  re¬ 
inforced  with  leather  edging  and  waterproof 
covering.  Also  a  number  of  New  Wicker  Hampers 
measuring  24  in.  by  t2  in.  by  at  in. — Carbot  Ltd., 
20t,  Long  Lane,  S.E.I, 

Tubular  Steel  Trucks  of  amazing  lightness 
and  strength,  fitted  with  platform,  5  11.  by 
2  il.  9  in.,  and  metal-bound  hinged  tides  8  in. 
high,  two  roller-bearing  wheels  fitted  with  rubber 
tyres.  Easily  handled  from  either  end.  Capacity 
toewt.  Ex  stock, /Jtt  tgt.  od.  List  on  request. — 
The  Sterling  Pump  Co.  Ltd.,  Spalding. 


Manufacturing 

Chemist 

The  fine  chemical  and  pharmaceutical 
trade  Journal.  Annual  Subscription  25/- 
Specimen  copy  on  request  to: 

17  STRATFORD  PLACB,LONDON,W.I 


MISCELLANEOUS  SALES 

COOKING /Steaming  sets  made  from  M.S.  sad 
heavily  tinned.  Unissued  Ex-.Admirslty 
13  in.  long  by  to  in.  wide  by  t8t  in.  hiik. 
Steamer  lifts  out.  Approximately  6  gall,  rapaoty, 
77s.  carriage  paid.  Other  sizes. — Box  aiW 
G.T.C.,  82-94,  Seymour  Place,  London.  W.i. 

For  sale,  approx.  t20  gross  2-lb.  Lug  Cm 
(84  mm.)  new.  Delivery  immediate  ex-stof 
— Box  B1749. 

Belt  Conveyors:  Delivery  4  weeks.  Uas 
construction.  Flat  top  or  6  in.  deep  troufk 
Woven  cotton  belts,  tz  in.,  18  in.,  24  in.,  30  iii.g 
36  in.  wide.  Speed  63  ft.  per  min.  A.C.  400/4^ 
volts,  3  phase,  50  cycles  only. — Box  B1751. 

New  Fruit  Pulping  or  Rubbing  Machiaa 
available  immediately  from  stock  (limiitd 
number  only)  embodying  all  the  latest  methods  is 
hygiene;  all  parts  in  contact  with  fruit  made  fna 
Stainless  Steel.  Four  sieves  supplied  as  “  standsrf 
giving  wide  variation  of  fruit  which  may  by 
handled.  Suitable  for  use  in  the  productioa  d 
jams,  sauces,  and  pulp  making. — Full  partioiba 
on  application.  Ref.  NI.B.H.— -A.  Johnson  &  Cs 
(London)  Ltd.,  Dukes  Road,  .Acton  W.3. 

New  Stainless  Steel  Storage  Vessels  (fixed  g 
mobile)  available  from  Variog 

capacities  to  suit  the  widest  application.  Fri 
specification  and  prices  on  demand.  Quote  Rd 
M.B.H. — A.  Johnson  &  Co.  (London)  Hi, 
Dukes  Road,  Acton,  W.3. 

For  Sale:  Crates.  33  Strong  Wooden  (U.G.IJ 
Crates.  Excellent  condition.  Size  26  in.  by  i| 
in.  by  23  in. — Offers  to  Lautier  Fils  Ltd.,  Powg 
Road,  Chiswick,  W.4. 

Glyceryl  Mono  stearate,  Oleate  sod 
Laurates;  Glycerin;  .Acid  Stearic,  Acetic,  etc.; 
Alcohol  Isopropyl-Lactose-Sodium  Bicarbonate, 
etc.;  Petroleum  Jelly,  Malt  Extract;  Vanillis; 
all  Gums,  Oils  and  Fine  Chemicals. — ^J.  J.  Vigos 
&  Co.,  30,  Fenchurch  Street,  London.  E.C,3. 


piCONSTRUCTION  will  nacoMlata 
^  cenaldorabl*  capital  outlay.  Oar 
hira  purchaao  facilltiaa— availabla  far 
ovary  typa  af  plant— consarva  capital 
now  far  tha  naada  af  tka  futaro.— 
MERCANTILE  CREDIT  COMPANY 
UMITED,  Argyll  Houaa,  244/2S0,  Ragaat 
Straat,  London,  W.I. 


*-♦ 


ti>ni  5  _  reaidy  made 

Distribution  of  new  or  existing  products  on  a  NATION-WIDE  basis  can  ba 
most  economically  cffactad  by  employing  Havindens— whose  sarvica  hu 
bean  davalopad  over  a  quarter  of  a  century.  Apart  from  their  carefully 
.  *  organised  central  planning  se'-vice.  Havindens  have  representatives  who  are 

known  and  respected  by  the  food  distributive  trades  in  every  part  of  the 
British  Isles.  To  cover  the  Country  as  affectively  would  cost  individual 
companies  many  thousands  of  pounds  per  annum.  Havindens  can  alto  offer 
a  comprehensive  Export  Service.  May  we  dis.utt  your  problems  with  you! 


ter  HAWAFDFA/f  MAKHtf  if 


NTERNATIONAL  DISTRIBUTORS 


71  BAKER  STREET 


LONDON  W.I 


>< 

LONDON  ^  ST..  POPLAR.  E. 

kvyrikrwrR  ^  1*11/2/3 

MANCHESTER  fenton  street 
piAnv.nc9  1  CIS  qq^xon 

Phone:  Eut  1628/9 

HEAD  OFNCEi 

LEICESTER 

Fhon#:  45725/4 

CLEAVERS 

N  ORTH  AMPTON«21i? 

CHAMBERS 

RUSHDEN 

Phone:  200/1 

HIGH  STREET 

RUSHDEN 

BIRMINGHAM  shee^e street 

(CENTRAL  CARRIERS)  MldhuS^67*7/B,9 

PhMo  ;  461 

NORWICH  52  SURREY  STREET 

n  w  n  TT  1  L.  n  20474/5  6 

CAMBRIDGE  « 

Phone:  4730 

OUR  SPECIALITY— 

BULK  COLLECTION  FOR  RETAIL  DISTRIBUTION. 

Storage  facilities  provided. 

FULLER 

HORSEY 

SONS  t  CASSELL 


Specialists  in  the  SALE  Sc  VALUATION  (rf 
FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 
10,  BILLITER  SQUARE,  LONDON,  E.C.3 
Telephone  t  Roynl  4861 
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SITUATIONS  VACANT 

f  ARGE  Food  Group  require  a  man  to  lake 
Lcharae  of  their  cooked  meats  department  in  the 
Midlancb.  Applicant  should  be  thoroughly 
tsperienced  m  large  scale  production  of  all 
^  cooked  meau,  open  and  dosed  packs, 
uMiges.  meat  pies.  etc.  Good  prospects  for 
suiuble  man.— Box  B1731. 

WAfJTED  Immediately,  Factory  Manager  for 
small  progressive  and  developing  company, 
operating  Food  Factories  in  London  and  South  of 
^land.  Successful  applicant  must  be  exper- 
ieoced  in  the  msmagement  and  control  of  labour, 
aod  should  give  particulars  of  age,  present  employ* 
ment  and  salary  now  received.— Write  Box  8ib. 
c/o  Dorland,  18-ao,  Regent  Street,  S.W,i. 

11 1. ANTED,  Apprentices  with  a  view  to  training 
W  for  technical  supervisory  staff  positions  in  the 
Food  Preserving  Industry.  Boys  educated  to 
School  Cert.  Standard  who  are  interested  in 
science,  machinery  and  mathematics  should  apply 
for  hill  particulars  to  M /Director,  Smedley’s  Ltd., 
Lynn  Road,  Wisbech. 

CHEMIST  of,  or  approaching,  degree  standard. 

or  its  equivalent,  preferably  with  experience  of 
food  fn«ly«s  required  for  analytical  and  research 
work  in  laboratories  of  progressiye  food  manu¬ 
facturing  company  in  South  London.  Salary 
according  to  experience  and  qualifications,  with 
excellent  opportunities  for  advancement.  Five- 
day  week.— Box  M2334>  Haddons,  Salisbury 
Square,  London,  E.C.q. 

CHIEF  Analyst  required  by  important  com¬ 
pany  having  several  factories  engaged  in  food 
manufacture.  Qualifications  should  preferably 
include  Branch  E.  Location  of  main  laboratory 
near  Birmingham.  High  salary  to  the  right  man. 
Superannuation. — Box  B1738, 

Food  Technology:  A'acancies  exist  for  research 
workers  and  analysts  in  the  laboratories 
(Midlands  and  London)  of  a  larn  organisation 
engaged  in  food  manufacture.  Working  condi¬ 
tions  are  excellent,  salaries  are  commensurate 
with  academic  status  and  technical  experience,  and 
the  posts  are  pensionable. — Box  B1737. 

A.  BO.AKE.  ROBERTS  St  CO.,  LTD.,  require 
outside  representatives  preferably  with  chemi¬ 
cal  training  or  practical  experience  of  the  food¬ 
stuffs  industry,  but  application  without  these 
qualifications  considered.— Apply  giving  details  of 
riucation,  experience,  age,  etc.,  to  Personnel 
Manager,  too.  Carpenter's  Road,  £.13. 

JAM  Boiler  required  for  S.W.  London  factory. 

Experience  of  High  Class  Preserves  including 
Lemon  Curd  and  Piping  Jelly  an  advantage. — 
Apply  giving  full  details  of  past  experience  and 
wages  requu^  to  Box  Bl74a. 

BV-PRODUCTS  Assistant  VVorks  Manager 
wanted  for  North  Midlands  with  knowledge  of 
tendering  edible  and  inedible  fats,  manufacture  of 
blood  meal,  and  bone  meal,  etc.,  able  to  organise 
and  control  suff;  splendid  prospects  of  promotion. 
Apply  suting  age,  experience  and  salary  required, 
in  confidence,  to  Fisher  &  Firkins,  Chartered 
Accountants,  13,  Cherry  Street,  Birmingham  a. 

CHIEF  Chemist  for  Food  Trade:  Excellent 
prospwts  open  to  man  with  exceptional  re¬ 
search  anility  and  ideas.  Must  also  be  capable  of 
running  laboratory.  Control  and  Resesueh. — 
Box  B1747. 

Foreman  engineer  for  coffee  essence  and 
powder  plant  required.  Knowledge  of  similar 
ptocesm  desirable.  Old-established  firm  in  Home 
Counties,  good  salary  and  house  available. — Box 
B1748. 

Analytical  chemist  (Male)  required  as 
Assistant  Chemist  for  Food  Manufacturing 
company  in  West  of  Scotland.  Practical  experi¬ 
ence  of  similar  nature  essential.  Age  not  over  33. 
Applicatiotu  should  be  submitted,  in  the  first 
instatKe,  giving  particulars  of  experience,  age,  and 
salary  required  to  Box  Bi73a. 

Food  ChemUt  required  by  large  organisation 
in  East  Anglia  to  take  charge  of  lalMratories. 
Wide  experience  of  food  analysis  desirable,  and 
knowlidge  of  bacteriology  an  advantage.  I^tirs 
comprise  the  initiation  and  maintenance  of 
standards  of  quality  of  various  products,  and 
acting  in  a  research  advisory  capacity  on  problems 
arising  out  of  food  processing. — Applications  in 
confidence,  giving  full  details  of  experience,  quali¬ 
fications,  and  salary  r^uired,  to  be  address^  to 
“  The  Managing  Director,  Smedley’s  Ltd. , 
Wisbech,  Camtn.” 

Qualified  chemist  for  Food  Analysis 
required.  Knowledge  of  compounding  ess¬ 
ences  an  advantage.  Minimum  salary  £400. — 
Apply  with  full  particulars  to  Chief  UiemLst, 
United  Phosphate  and  Malt  Company  Limited, 
Chase  Road,  London,  N.W.io. 

Monomark  service.  Permanent  London 
address.  Letters  redirected.  Confidential, 
js.  p.a.  Royal  patronage. — Write  Monomark 
BChl/M0N033,  W.C.I. 


CLASSIFIED  ADVERTISEMENTS 


in  FOOD  MANUFACrrURE  must  be 
PREPAID,  sd.  a  word,  minimum  4s. 
Box  numbers  is.  extra. 

BOX  Numb«rs 

bo  oddroaaod  (o 

Fsod  AAenWoeSuro,  17,  Stratford  Placo,W>l 


Replit 
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SITUATIONS  VACANT 


Research  ChemUt  required  for  Midlands 
food  factory.  At  least  B.Sc.  honours  in 
chemistry  or  bicMhemistry.  Salary  according  to 
experience,  qualifications. — .Apply  giving  details 
experience,  qualifications,  salary  required.  Box 
B1736. 

AS  SISTANT  Production  Manager  in  a  South 
London  Food  Factory  (producing  Ciutard, 
Jellies.  Cake  Mixture,  etc.)  with  branches  in  the 
North  and  in  Scotland.  Preference  given  to  a  young 
man  with  an  engineering  degree  and  some  experi¬ 
ence  of  food  pr^uction  methods.  Good  oppor¬ 
tunity  for  keen  man. — Write  stating  age,  salary, 
experience  and  qualifications  to  Box  Ma388, 
Haddon’s,  Salisbury  Square,  London,  E.C,4. 

WAN'TED  for  a  bacon  factory  in  Kenya 
Colony.  Fully  trained  young  man  to  take 
charge  of  small  goods  and  meat  canning  depart¬ 
ment.  Knowledge  of  bacon  curing  an  advantage. 
Generous  terms  and  leave  conditions  offered 
suitable  applicant.  Factory  _  situated  in  very- 
healthy  country  district. — Write  Box  1704. 

Food  Manufacturers,  established  over 
century,  require  Manager  fully  experienced 
modem  procesaes,  capable  of  controlling  Factory, 
developing  and  extending  ranm  of  products 
presently  including  Custard  Powder,  Blancmange 
Powder,  ^king  and  Golden  Raising  Powder, 
Lemon^e  Powder  manufacture.  Cereals,  and 
Spice  pre-packing.  Good  prospecu  to  applicut 
who  can  produce  results  under  Managing 
Director. — Applications  in  strict  confidence 

B'ving  full  details  and  salary  required  to  Managing 
irector.  Box  B1674. 

SPLENDID  OPPORTU.NTTY  exuts  in  a 
modem  food  factory  for  a  male  or  female  cook 
with  imagination  and  creative  abilities;  one 
possessing  domestic  science  qualifications  and 
practical  experience  desirable. — Reply  in  con¬ 
fidence  to  Box  1737. 


SITUATIONS  WANTED 


F.ACTORY  Manager,  experienced  in  sauces. 

pickles,  meat  and  fish  pastes.  Full  details  from 
Box  B1733. 

C.ANNERY  Manager,  14  years’  experience  in 
commercial  and  experimental  canning  in  four 
well-known  factories  canning  all  products. 
Sound  technical  background.  Desires  change. — 
Box  Bi739- 

B.ACON  Factory  Manager,  desires  change. 

Has  extensive  practical  and  administrative 
experience  all  branches  bacon,  cooked  meat,  and 
provision  trade.  Managerial  and  organising 
ability  with  efficient  staff  control  and  sales  super¬ 
vision.  Highly  successful  record. — Box  B1737. 


technical  or  Production  Managor 
*  (33)  B.Sc.,  A.ILI.C.,  with  wido  oxpo- 
rionco  of  tho  manufacturo  of:  Canned 
good*,  Pickloa,  Saucoa.  Mayonnalao, 
Praaorvaa,  Table  Jollioa,  Synthatic 
Croam,  Macaroni  and  powdorod 
Crocary  linoa,  aooka  change  ol  omploy- 
mont  whoro  oxporianco  and  initiativo 
ara  required,— Box  BI7II. 


Distisleta  and  manufacturers  of 


Nitaral  and  Terpenalass  Oils, 
Concentrated  Fmit  slnicei, 
Flavonr  Compomids 


and  raw  materials  for  the  Food 
Industry  and  allied  trades. 


T.  HABBISON  &  CO. 

BURNLEY  HOUSE.  WILL^EN 
LONDON,  N.W.  10 
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FOR  SALE 

ONE  Filling  machine  by  Roberts  Patent  Filling 
Machine,  Ltd..  Mono  Don  type  No.  7107-36, 
with  copper  jacketed  hopper,  conical  shaped, 
17I  in.  by  7J  in.  by  14  in.  d^,  bottom  discharge 
i  in.;  electrical  element  fitted  round  base  of  hopper, 
hand  control  with  atuchment  for  Mono  rail. 

Three  CoffM  Roasters,  each  approx.  7  ft.  long  by 
a  ft.  dia.  mixing  chamber  with  scroll  type  agitator. 
Drive  through  spur  gear,  each  machine  complete 
with  sieving  pan  approx.  3  ft.  dia.  by  14  in.  deep 
with  I*,  in.  perforations. 

5  ft.  long  by  4  ft.  dia.  cylindrical  Steel  Chum. 
Flaking  machines  3  ft.  6  in.  dia.  by  g  ft.  wide  lace 
single  drum  enclosed  type  capable  cif  dealing  with 
a.700i'3,000  lbs.  per  hour  of  the  same  sufotance. 
The  cooling  of  the  dmm  is  effected  by  water  having 
an  inlet  temperature  of  ao’C. 

Dry  fruit  cleaning  machine  by  Duckworth, 
consisting  of  feed  hopper,  revolving  tapered  wire 
mesh  drum  with  rubber  tipped  stirrer  running 
inside  of  tapered  drum  and  revolving  in  opposite 
direction  to  it. 

Continuous  Infra-red  Drying  Plant  comprising 
three  bays.  Each  bay  contains  sockets  for  7a 
infra-red  bulbs  and  consists  of  two  stands  7  ft.  8  in. 
long  and  3  ft.  6  in.  high,  one  of  which  is  fitted  with 
trolley  wheels.  This  allows  adjustment  in  width 
of  drying  plant.  190  I.R.  bulbs  are  available. 
The  plant  was  previously  used  on  the  drying  of 
painted  tins  and  is  complete  with  two  spray  booths 
and  conveyor  belt. 

GEORGE  COHEN 

SONS  B  00.  LTD, 
8UNBCAM  ROAD,  PARK 
ROYAL,  LONDON,  N.W.IO 
A  8TANNINQLEY,  Nr.  LSKD8 


MARTIN,  WOOD,  SON 
&  PARTNERS 

81,  HIGH  HOLBORN,  W.C.I 

(Tals. :  HOL.  44$S  A  M77) 
VALUERS.  POOD  FACTORY  AGENTS 

MACHINERY  INSPECTIONS  AND 
APPRAISALS. 

VALUATION  A  DEFERRED  REPAIRS. 

POOD  FACTORIES  REQUIRED.  — A 
MId-Wust  Countlus  Waruhouau  Dupot 
urgufitly  ruquirud  for  Public  Company. 


if  WATER  SOFTENERS 

Ertcted  and  Sarvicad  an  Ransof. 

NO  CAPITAL  OUTLAY 

LIME-FREE  WATER 

A  GENERAL  SERVICES  LTD. 

7,  GrosYBnor  Gardens,  S.W. I. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  ind  SPICES 
GROUND*  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS,  LTD. 

n  IISHOPS6ATP.  lONOON.  I  C.I 
fataanan*  ;  tanea^  Wna  2934 


ciii 


civ 


BUSINESS  OPPORTUNITIES 

London  wholesale  Distributors,  having 
large  warehouse  and  prepacking  facilities, 
with  extensive  sales  organisation  covering  the 
whole  of  the  United  Kin^om  and  own  sales  staff, 
seek  sole  distribution  of  lines  suitable  for  grocery 
and  allied  trades.  Would  be  willing  to  take  over 
complete  output,  and  financial  assistance  given,  if 
necessary.  London  and  Provincial  Manufacturers 
interested  in  extending  their  trade  and  securing 
markets  for  the  future,  please  communicate  to 
Box  B1668. 

Martin,  Wood,  Son  &  Partners  (Industrial 
Surveyors  and  Valuers)  urgently  require  for 
clients,  food  factories  and  warehouse  depots, 
Mid-West  counties. — Reply  to  81,  High  Holbom, 
W.C.i  (Tel.:  Hoi.  4483  and  6077). 


I^UTCH  Manufacturars*  Raprasanta- 
tivas  in  foodstuff  spacialitias  dasira 
to  contact  purchasara  Unitad  Kingdom 
and  othar  countriaa.  —  Writa  to 
ROB  N.V.,  Janakarkhof  IS,  Utracht, 
Holland. 


NATION-wide  tales  organisation  with  remark¬ 
able  record  of  successful  merchandisiu  is 
open  to  consider  one  or  two  new  lines.  Only 
branded  lines  offering  possibilities  of  big  per¬ 
manent  business  are  of  interest. — Box  333,  c/o 
Erwoods  Ltd.,  211,  Piccadilly,  London,  W.i. 

MANUFACrrURING  Plant.  Capacity  avail¬ 
able  for  all  types  of  plant  and  equipment. 
Prompt  attention  to  enquiries. — Box  Biagi. 

SHOT  Blasting,  Metal  and  Paint  Spraying; 

We  are  able  to  undertake  the  efficient  and 
prompt  handling  of  all  goods  sent  for  treatment. 
Large  capacity  available.  Enquiries  to  Com¬ 
mercial  Structures  Ltd.,  Staffs  Wks.,  Staffs  Rd., 
E.  10. 


EIRE 

Large  Food  Producu  Concern  in 
Eire,  with  excellent  manufaauring 
facilities  and  a  selling  organisation 
covering  the  26  counties,  are  in¬ 
terested  in  manufacturing,  pre¬ 
packing,  and  /  or  distributing  the 
reuil  lines  of  a  repuuble  cross¬ 
channel  firm;  interested  parties 
should  write,  in  first  instance,  to 
Box  1726. 


itindd  c/ 

GELATINES 

CAKE  AND  GROUND 


ALMONDS 

BRAZILS 

WALNUTS 

NAZHIIUTS 

CINCER 


DEB.  COCONUT 
ACAR-ACAR 
CUM  ARABIC 
ALBUMEN 
COCOA  BUTTER 


TARTARIC  ACID  SACO  nOUR 
FARINA  CORNFLOUR 

GLOBE  3a,  the  Health  Glucose 

TJ.  DUCHEiSONS 

'CU.K.)  S-TD. 

MANCHESTER  LONDON  GLASGOW 


SECOND-HAND  PLANTWANTEO 

Required,  machinery  for  crushing  roq 
vegetables  and  expressing  juice. — Please  umi 
price,  type,  condition  of  machines  to  Box  617(0. 

ONE  or  two  dough-raising  machines  suiukk 
for  pudding  manufacture  in  i-lb.  flat  cam.. 
Box  B1730. 

Fruit  Pulping  Machine,  diameter  8  k 
wanted. — Replies  to  Box  61729. 

Sterilizing  Retorts  want^,  6  ft.  by  3  ft  h. 
3  ft. — Offers  to  Box  61728. 

CAN  Filling:  We  are  interested  in  rontactm 
manufacturer  of  high-speed  can  fiiiingpi^ 
to  handle  soup  in  At.  Tall  Cans  at  the  rate  of  too 
cans  per  minute.  Replies  giving  prices  and  dm 
of  delivery. — Write  Box  B1736. 

2 -SACK  Universal  Mixer  in  good  condilioa 
Send  particulars,  price  and  where  available  q 
view. — Box  B1740. 

WANTED,  one  or  more  portable  secund-he^ 
Smoke  Ovens  in  good  condition.— OSki 
please  to  Fred  Smith,  Fish  Curer,  .Albion  Stim 
Grimsby. 

WANTED,  good  second-hand  Potato  Peekn, 
Retorts,  Pulping  Machines,  Washm 
Machines.  Filling  Machines,  Labelling  MachiM 
and  Carton  .Sealing  Machine. — Box  B1730. 

Required,  tablet  jelly  cutting  machine  oe 
machine  suitable  for  cutting  jelly  into  1  k 
Cuba.  Also  cold  tables  and  other  jelly  ma^ 
equipment. — Please  stale  price,  condition  a3 
type  to  Box  B1733. 

WANTED  immediately;  Steam  Boilen  of  li 
descriptions,  suitable  for  8o-lb.  work^ 
peeaure  or  over.  Boilers  requiring  repain  oM 
objected  to.  Horizontal  Crude  Oil  Engoo, 
13  to  300  h.p.  Good  prices  paid  as  and  when 
lying,  and  prompt  removal  arranged.— FiW 
Watk^,  Coleford.  Gloo. 

SPRAY  or  film  dryer,  moderate  capacity, 
wanted  urgently. — Box  1733. 


Tkt  Strongtit  V«nill«  FUvokr 

VANOLEUM 


I  ez.  (2/6)  makes  e  pint  el  cstMgg 

ft  ftthtr  dttmih  epph" 

ARTHUR  WHITTAKER 
Hewton  Heath,  Manchester,  I 


GRINDERS,  CRUSHERS, 
SIFfERS,  MIXERS, 
DRIERS,  ETC. 

WE  HAVE  SPECIALISED  ON 
THIS  CLASS  OP 

MACHINERY  FOR  OVER  40  VEARI 

W. 8.  BARROH ASON, LTD 

(DEPT.  A) 

GLOUCESTER 


Telephone: 

225S  GloucMter 


Telcgraatt 
Barrsn,  Gloueestef 
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LeCOND-HAND  PLANT  FM  SALE 

track  NailiiiK  machine  by  Matthew 
I  Z  Wylie,  complete  with  3  h.p.  Crompton  400 
*„l30  cycles  3  phase  motor.— C.  Shippam.  Ltd., 
Chichester,  Sussex. 

For  Disposal:  Vicars  Biscuit  Cutting  machine, 
dse  i6i  ft.  by  4^  ft-  24  in.  rollers;  Morion 
nouih  Brake,  size  7  ft-  bv  3  ft-  9  in.  with  a6  in. 

Further  details  suppbed,— Offers  to 
BoxBmt.  ,  „ 

rOR  immediate  delivep.  Brand  new  Peer- 
riesi”  Peeling  Machine,  Model  V.P.j^ 
'i^i.;n>  pares  potatoes,  carrots,  turnips  and 
ipil.e  root  crops.  h.p.  motor  400  volt  3 
Bhaie.— Offers  to  Box  B 1 745- 

FT.  Gravity  Roller  Conveyor,  14  in. 
•jlll/widc;  Electric  Bakers  Oven;  a  .^o-gall. 
das-heated  Pans;  Bone  Digester,  6  ft.  by  4  1^ 
<mall  Ammonia  Refrigerating  Plant;  3  en^elled 
lackeied  Cylinders,  18  ft.  by  a  ft.;  Oil  Cool«; 
Jacketed  Mixing  Kettle,  300  gallons.— Harry  H. 
Gardam  *  Co.  Ltd.,  Staines. 

Sterilised  Milk:  Continuous  .Automatic  In¬ 
bottle  Sterilising  Machines  for  sale.  Oumut 
6  000  bottles  per  hour.  Available  shortly.  Can 
be  seen  svorking.— Midland  Counties  Dairy  Ltd., 
Corporation  Street,  Birmingham,  4. 

ft.  Gravity  Rollers,  in  short  lengths. 
lOVyNew  condition.  Price  los.  per  ft.— 
Apply:  Rrfhill,  Whitburn,  Co.  Durham. 

Lehmann  i6  in.  chocolate  Enrober,  50  ft. 

tuimel  cooler;  Savey,  Jean  &  Cover,  all  16  in. 
Enrobers;  Lehmann  Triple  Cocoa  Mill;  Lehrnann 
l<wt.  Open  Fired  Roaster;  Baker  3-roll  Steel 
Vertical  Refiner,  33  in.  by  19  in.;  Chocolate 
Paste  Mixer,  heavy-duty;  350  lb.  Chocolate 
Kettlet;  3-roll  Horizontal  Granite  Refiner, 
16  in.  by  0  in.;  Reiche  Chocolate  Drop  Press; 
;oo-faU.  Glucose  Tank,  enclosed  with  pipes  and 
valves;  Steam  Coil  Drying  Oven,  interior  6  ft.  by 
«  ft.  6  in.  by  5  ft.;  Rose  Caramel  Cut  and  Wrap 
Machines;  Rose  Twist  Wrappers;  Rote  Fold 
Wrappen;  Carton  Fold  Wrappers  for  heat- 
lealing  with  cellophane;  new  Can  Labelling 
Machines;  new  Vicars  top  ao  in.  Anvil  Stitcher; 
Power  Cardtoard  Bender  41  in.;  Hand-Shearing 
Machine  30  in.;  Power  Box  Nailer;  Paper  Biding 
Pit»;  Electric  Dough,  Caramel  and  Lozenge 
Brakes;  Caramel  Cutters;  Tandem,  fully  auto¬ 
matic;  Starch  Travs;  Nougat  Cutter;  Jap  Guillo¬ 
tine  Cutters;  B.C.H.  Crystallizing  plant;  Silke 
Reel  Centrifugal  Sifter;  Vertical  Bucket  Eleva¬ 
tors;  Turner  Vertical  Double-Roll  Cereal  Mill. — 
E.  W.  Wallbridge.  136,  Sefton  Street,  Southport. 
Tel.:  5438.  Telegrams  &  Cable:  Wallbridge, 
Southport. 

STEAM-HEATED  Hot  PUtes,  too  lbs 

pressure,  11  ft.  6  in.  by  5  ft. — F.  J.  Edwards 
Ltd.,  339,  Euston  Road,  London,  N.W.i. 

WE  ^ve  the  largest  stock  of  Can  Mal^g 
Machinery  in  the  country,  comprising: 
Body  Formers  by  Bliss  and  Troyer  Fox,  Flangers, 
Double  Seamers  and  Stationary  Closing  Machines 
by  the  world’s  best  makers.  Send  us  you  en¬ 


quiries  for  small  units  or  complete  installations. — 
F.  J.  Edwards,  Ltd.,  339,  Euston  Road,  London, 
.N.W.I. 


DRIED 

VEGETABLES 

VEGETABLE  EXTRACT 
DRIED  HERBS 


Wm.  BRYAN  Ltd. 

3  LOVAT  LANE 
EASTCHEAP 
LONDON,  E.C.3 

T.laphon.:  MANSION  HOUSE  1457 


JOHNS,  SON  &  WATTS  LTD. 

THE  PACKAGING  SPECIALISTS 

Letterpress  and  Litho  C.irtons, 
__  _  Foldingand  RigldBoxes. 
Packings  for  Special  Pjrposes, 
2-4  EPWORTH  ST.,  LONDON,  E  C  2 
a.Aki  ’Phone:  MONsfch  7408  (  3  i..-:/ 


J 

re  Fo 


Food  Manufacture — October^  1947 


SECOND  HAND  PLANT  FOR  SALE 

I  SECONDHAND  Jackson  &  Crockatt  Major 
Powder  Filling  Machine  complete  with  A.C. 
motor  and  starter;  i  Filtering  Press  having  1 7 
plates  and  frames,  size  ia|  in.  square;  also  i  ditto 
for  pulping,  with  tinned  plates  and  frames  9, in. 
square  complete  with  pulp  pren:  i  Homogeni^r 
with  3  horizontal  stainless  steel  pistons  for  capacity 
of  340  gallons  per  hour;  i  Single  Hesul  Albro 
Filling  Machine  complete  with  vacuum  pump  and 
motor;  1  Gardner  Mixer  only  1  cwt.  capsuity  size 
pulley  driven;  1  Werner  Tyu  Mixer  by  Hunt 
having  mild  steel  pan  37  in.  by  33  in.  by  3a  in. 
deep,  having  double  enamel  lined  steel  fin  type 
mixing  blade  single  speed  by  reverse  clutch 
operated  pulley,  safety  locking  lid,  automatic 
tilting;  1  Gardner  Reel  Dresser  or  Sifter  with  reel 
size  3  in.  long  by  18  in.  dia.  pulley  driven:  i 
Pascalle  Turbine,  Sifter  medium  capacity; 
Stainlesi  vertical  cylindrical  storage  tanks  50/100 
gall,  capacity;  i  Harrison  Carter  size  aj  disin¬ 
tegrator;  I  Triple  Roll  Mill  with  solid  steel  rolb 
aa  in.  by  to  in.  dia.  pulley  driven;  i  ditto  with 
3  horizontid  granite  roUs  30  in.  by  t5  in.  dia.; 
4  ditto  with  3  granite  rolb  34  in.  by  la  in.  dia.; 
Copper  Jacketed  Boiling  Pans,  size  34  in.  dia.  by 
22  in.  d^Kp.  50  Ibi.  w.p.g  no  bottom  outlet,  with 
sun  and  planet  mixing  blades  driven  by  overhead 
crown  wbMl  and  pinion;  6  rectangular  Enamelled 
Iron  Containers,  size  34  in.  by  19  in.  by  ao  in. 
deep  bottom  outlet,  not  jacketed;  a  sets  of  a  En¬ 
amel  Iron  Pani,  to  gall,  capacity,  bottom  outlet- 
mounted  in  cast  iron  frames;  i  set— 30  gall.— ditto; 
Copper  Jacketed  Boiling  Pans  from  5  gall,  to 
130  gall,  for  tilting  and  bottom  outlets,  from  ao  to 
lao  lbs.  working  pressure;  1  C.  and  V.  Closing 
Machine;  1  Can  Seaming  Machine.  Please 
enquire  detaib  from  stock. — C,  Skennan  &  Sons 
Ltd.,  118,  Putney  Bridge  Road,  London,  S.W.15. 
Tel.:  Purney  3406. _ _ 


IF  «•«  nnad  ptont— mw  nr  roconditiaMd 
— mmA  rnqMir*  yonr  capital  for  otbar 


thing*,  wa  caa  ffaaaca  tha  purchaaa  far 

Km.  Eaquira  without  obligatloo.  — 
MCANTILI  CMDIT  COMPANY 
UMITIO.  Argyll  Houao.  1M/1S8,  Rogont 
Stroot.  Loodoo,  W.l. 


PROMPT  DELIVERY 


BOTTLES  &  JARS 


Large  or  small  quantities.  Special 
designs  made  to  order. 
POPLAR  GLASSWORKS  LTD. 
41,  Sackville  Street.  London,  W.l. 


DOCTER  BROTHERS 

LTD 

FRUIT  GROWERS 
and 

PRESERVERS 


BEVERWIJK  HOLLAND 

ESTABLISHID  IMO 


■  BY  THEIR  FRUITS  YOU  WILL 
KNOW  THEM." 


All  kinds  of  fruits,  fresh,  frozen  in 
barrels,  pulped  In  barrels,  or  sterilised 
in  tins,  also  juices  and  tomato  pur4e. 


FREDERIC  FRANK 


Branded  2ooda  Technical  Articia 
P/eoz*  atk  for  roferoncat. 

_  ZURICH  I 

Traum'unsterstrasse  21 


The  Spiral  Tuba  A  Components  Co.  Ltd. 
Otmaaton  Park  Road,  Darby 


MISCELLANEOUS  WANTS 


tU.ANTITIES  of  Vanillin  and  of  Glyceryl 


Ql 

Mono  Stearate  wanted. — Offers  to  Box 


Bi754- 

Required,  a  lUt  of  all  industrial  Canteens 
abo  Staff  Canteens  in  England,  Scotland  and 
Wales. — Box  AC33076,  Samson  Clarks,  37/61, 
Mortimer  Street,  W.i. 

Food  Manufacturers  require  Vanillin  for  their 
own  use. — Offers  should  be  made  to  Box 
Bi73a. 

WANTED,  Bottles,  ao.^.  and  tcM>z.  Amber  or 
White  Cork  Mouth  or  Screw  -top  Winchesters. 
Other  plain  patterns  of  same  capacity  considered. 
— Box  Ma38i ,  Haddons,  Salbbury  Square,  E.C.4. 

SWETS  and  Zeitlinger,  Booksellers,  Keizers- 
grachl  471,  Amstmam,  want  to  purchase 
i-ood  .Umim/'atturt,  1940-43,  1946,  No*,  i-a,  and 
ask  owners,  who  might  be  able  to  sell,  to  com¬ 
municate  with  them, 

SIX  Round  Metal  Bins — new  or  used — to  hold 
a  to  3  tons  flour.  With  or  without  discharging 
equipment. — Box  B1694. 


©UICK 


AND  OTHER  PRODUCE 


Agency  wanted  by  Large 
Old  •  Established  Firm  of 
Distributors  in  the  City  of 
Birmingham. 


Write  m: 


WILLIAM  DANIEL  &  SON,  LTD. 
Salesmen,  BIRMINGHAM  5 


GELATINES 


PURE  FOOD  QUALITIES 


Enquiries  from  licensed 
and  other  authorised 
buyers  solicited. 


PROMPT  DEUVERIES 


K.  J.  LIEBMANN 


14  Scuthing  Lanu,  London,  C.C.3 
rw.:  KOYol  194617 


I  STEN6  &  SON 


342  KENNINGTON  RD. 
LONDON,  S.E.II 


HERBS 

ENGLISH  AND  IMPORTED 


SPICES 
CONDIMENTS 
DRIED  VEDETABLES 


ENQUIRIES  INVITED 
RELIANCE  1136/7 


CT 


1 


i 


i Pubometer  I  Piimpg 


ALL  TYPES  FOR 
FOOD  &  CHEMICAL  INDUSTRIES 


“  Pulsometer- 
Doulton  ** 
Stoneware  Acid 
V  Pump 

for 

All  hot  and  cold  acids 
(except  hydrofluoric) 
and  all 

Food  and  Chemical 
Preparations. 


The  pump  will  not  contaminate  or  discolour  liquids,  is 
non-porous,  efficient  and  durable  under  difficult 
conditions 

Supplied  in  standard  sizes  covering  a  wide  range  of 
duties. 

Pumps  can  be  supplied  in  special  corrosion-resisting 
metals  adapted  to  particular  liquids. 

Write  for  List  No.  2902 


Pulsometer  Cngmeertnq  Cli.'.! 

flint  Clms  Ironworks.  Rcadin9. 


Our  expert 
specialised 
experience 
of  mixing  is 
at  your 
command 


L.  A.  MITCHELL  LIMITED 


PAww  %A€kfHon  72M  d  I 


For  containers  and  display  outers, 
and  especially  for  shallow  packs,  our 
Patent  carton  with  the  clips  is 
unquestionably,  in  material  and 
labour,  the  most  economical  style 
available  today 


^■BOXFOLDIA  LTDI 

BROOK,  BIRMINOHAN 


OrmM ;  *  ■•MsMIa,  •IrMitthim  *  Ph*n«:  Sally  Oak  1 144 


Veadtrel 


Rich  in  Vitamins  B,  is  highly 
concentrated  and  has  a  low 
salt  content.  It  imparts  flavour 


and  nutritive  elements  to 


processed  foods. 

ykmtrd 

BREWERS  FOODS  SUPPLY  COMPANY  LTD. 
189-191,  FOUNTAINBRIDGE,  EDINBURGH.  3 


Printed  for  the  Proprietors,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  17  Stratford  Place,  London  W.t 
by  Billing  and  Sons  Ltd.,  The  London  Prinant  Works,  Guildford  and  Esher,  England 


